Farmstead Magazine, Harvest 1982 by The Farmstead Press
Number 49 Harvest 1982 $2.50
MAGAZir E
Based oj/extensive refinements of a time- 
tested European coal-burning formula, this 
cLesigrufbatents applied for) achieves nearly 
totapEbmbustion. The result is high efficiency 
coupled with extremely low stack emissions.
The Blaze King is engineered for bituminous 
coal. Subsequent tests indicate it will also per­
form to design standards while burning an­
thracite, wood pellets and wood chunks. It 
incorporates the popular Jet-Air feature  
made famous by the Blaze King wood stoves.
More than two years were spent developing 
a clean-burning coal stove worthy of the 
Blaze King name. Visit your Blaze King dealer 
today, and you will agree that this is, indeed, 
another exceptional member of the Blaze 
King Royal Family of Solid Fuel Burners.
Old King Coal is making a comeback in 
home heating. S
Blaze King, solid fuel’s Rowdf Family, has 
produced the only Amerjdan-made coal 
stove engineered to bujd bituminous coal, 
cleanly.
Since 95 percenter^©urination's coal re­
serves are the bpaminous coals, this clean- 
burning Blaze Jlmg assures wider coal avail­
ability, generally lower coal prices and the 
knowledge that local air pollution problems 
are not,being ignored.
Th i^ s not just a wood stove with coal grates 
adcfed. Though the outside design maintains 
the classic, patented, Blaze King shape, this 
stove is entirely new on the inside.
The Royal Family 
of Solid Fuel Burners
MARKETED IN CANADA UNDER THE TRADE NAME 
ENERGY KING
f  ^
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If you do not wish to tear this cover, please use our coupon on page 78.
SO EASY TO GROW 
IN SO LITTLE SftCE.
SIZE TREES.
Add to the beauty and value 
of your yard with Stark Bro’s 
trees -a n d  enjoy fresh, 
tree-ripened fruit for years 
to come.
Plant easy-to-grow dwarf 
fruit trees from Stark Bro’s, 
the foremost developers and 
researchers of fruit trees, and
you’ll get bountiful crops 
of fruit in just 2 to 3 years.
Even if you have limited 
space, you probably have 
plenty of room in your yard 
for your own orchard of 
Stark Bro’s trees. Six dwarf 
fruit trees can be planted 
in just a 16 x 24 foot area.
Plant A t The Comer 
O f Your House.
Dwarf fruit trees make ideal 
plantings in both front and 
back yards.
Plant Dwarf Trees 
As A  Hedge.
Line a walk or driveway. Plant 
a row of trees for more privacy 
wind protection, and beauty.
New ! Free Catalog.
Just mail the coupon to receive your FREE 
copy of Stark Bro's newest catalog featuring 
hundreds of varieties of dwarf, semi-dwarf and 
standard size fruit trees, shade 
and nut trees, roses, orna­
mentals, grapes, berries 
and more.
If coupon is missing, 
write: Free Catalog,
Stark Bro's Nurseries 
& Orchards Co.,
Dept. B4406B, Louisiana,
Missouri 63353.
S! N ew  FREE
"j CATALOG. Send Today.
Stark Bro’s Nurseries & Orchards Co.
. Dept. J1777B, Louisiana, Mo. 63353
I YES! Please send me, without obli- 
ation, your FREE full-color Fall 1982 
ruit Tree & Landscaping Catalog-  
including hundreds of varieties and 
assortments.
Name_____________________________
(please print)
Add ress___________________________
City.
State____________________Zip.
| Telephone number_________________ _ |
(area code)
• NOTE: No need to request a new 
catalog if you have purchased from 
| Stark B ros within the past year.
L---------------------------------------------------J
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HOME GARDENER’S CATALOG
ic \io \&
• Select from over 500 seed varieties
• New Oregon Sugar Pod II
• Improved Oregon Giant Pole Bean
• Herb Seeds and Herb Plants
• Profitable Gardening Projects
• Potpourri Supplies • Botanicals
FREE 70 page catalog filled with 
Gardening Tips and Cooking Hints
Nichols Garden Nursery
1190 DE Pacific  
A lbany, Oregon 97321
Over 30 years o f reliability and service f ‘3
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BUYTARPAULINS
GET
FREE CO-OP MEMBERSHIP
&
j]l
h/■
As part of a survey, the American Tarpaulin Buyers 
Cooperative over 30,000 members nationwide re­
veals to business, government, and the general 
public a free 0 month membership plus access to 
co-operative tarp pricing and will ship all readers 
who respond to this publication, on or before the 
close of business Aug. 15 any heavy duty truck 
size tarpaulin listed. Each tarp Style HD 1S-PVC, is 
fabricated with a high density reinforced base 
fabric, polycoated on both sides, virgin grade 
ingredients provided by Gulf Oil Co., and Dow 
Chemical. All seams are electronically welded 100% 
waterproof. Extra strength nylon rope hems are 
double lock-stitched, one row of heavy duty thread 
sewn on each side of the Vj" brass grommets 
anchored on 3 ft. centers, 5 ply corners with 
triangular patches for greater tension strength. 
High resistance to tears, rips, mildew and weather­
ing. Style HDI8-PVC tarpaulins are suitable for 
most ail bulk and pallet riding materials, AG/con­
struction applications, and will be accompanied by 
a 2-year workmanship warranty. Should youwish 
to return your tarps, you may do so and receive a 
full refund less freight and handling, and keep your 
free 6 month A.T.B.C. membership. As a member 
the co-operative offers a complete variety of stock 
and custom manufactured covers in coated vinyls, 
canvas, neoprene, netting and hundreds of other 
fabrics almost at cost. No requests accepted after 
the close of business Aug. 15 No limit quantity 
per member. $50.00 credit card minimum. To order, 
you may call toll free and charge tarps to major 
credit cards, or by mail.
HOW TO ORDER
Complete and mail entire tarp order membership request 
form at right
Credit Card Orders 
lor Fast Shipping Call
TOLL FREE
N ationw ide (800) 421-9055 
C alifo rn ia  (800) 252-2295
Member Sales Desk 
Open 7 days 7 AM - 10 PM (PST)
Mtmbsf Industrial Fabric Product* Assoc
O K D K K  1 X K I ’ X l 1 I N S  a m i  K l  ( M X  1
1 R f  1. (  O - O I * M l  M B !  K S I I I I *
Government Purchase Orders Accepted 
Make Company or Personal Checks payable 
to:
AMERICAN TARP BUYERS CO-OP
319 West 17th Street / Membership Survey 
Los Angeles, California 90015 
Indicate quantity next to size
___  6x8 $4.50 ___  18x32 $45
___ 8x10 7.50 ___  20x30 47
___  10x12 11 ___  24x24 49
___  12x16 17 ___  14x48 55
___  10x20 19 ___  24x30 59
___  14x20 21 ___  26x28 63
___  12x24 25 _  20x40 67
___  16x20 27 ___  24x36 75
___  16x24 29 ___ 26x40 83
___  20x20 31 ___  26x55 109
___  18x24 33 ___  30x60 135
___  20x24 35 ' 50x100 375
_ _  12x46 45 ANY CUSTOM SIZE
Total of S enclosed.
’ A d d  S 3  GO c m l in q  8  h a n d l in g  fo r  e a c h  ta r p  M o s t 
o r d e r s  s h ip p e d  U P S  C o l le c t  — O r d e r  o v e r  $ 5 0 0  
f r e iq h t  p r e p a id  C a l.  r e s id e n t s  o n ly  in c lu d e  6  
la s  R u s h  O rd e rs  a d d  1 5
S h ip p e d  in  7 2 h o u r s  — o t h e r w is e  a l lo w  2 -6  w e e k  s 
M e m b e rs  w i l l  b e  a d v is e d  o f  a n y  d e la y
l
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QUARRY DUST LIMING
Dear FARMSTEAD,
I have to tell you that your 
magazine has been a source of 
information and entertainment for my 
family for several years.
In your Early Summer issue in the 
“ Ask Farmstead’’ there was a ques­
tion about liming fields. My family 
has owned a stone quarry for the last 
66 years and I would like to pass on 
the following information. All quar­
ries produce a great amount of dust 
which is, for the most part, a waste 
product. This material ranges from a 
quarter inch thick down to very fine 
dust and it can be bought at about 
one-third the cost of ground lime.
In our area ground lime goes for 
$6.50 up and the quarter inch quarry 
dust sells for $2.50. It may be put on 
twice as heavy as ground lime and it 
will last longer as the quarry chips 
will break down over a period of time 
(usually two to five years).
A lot of farmers in our area spread 
this quarter inch quarry dust on their 
bam floors before bedding, and when 
they clean their feed lots. They are 
adding lime as they fertilize their 
fields.
Please keep up the good quality of 
your magazine and remember lime­
stone is a truly natural fertilizer with 
no man-made chemicals. I hope this 
will be helpful to many fellow readers.
Walter M. Penry 
Radnor, Ohio
GOT THE GREASIES
Dear FARMSTEAD,
When I read your article “The 
Magic of Cast-Iron Cookware,’’ by 
Soc Clay in issue #41 I was thrilled to 
finally find out how to season my 
cast-iron cookware.
Four skillets were given to me as 
wedding gifts. Unfortunately they 
were brand-new and no one seemed 
to know how to season them.
With magazine in hand I set out to 
season my cookware after six years 
of misuse and abuse. I-was beginning 
to wonder what was so great about 
cast-iron because everything I cooked 
in it turned black and stuck to the pan. 
Anyway, I followed your instructions 
to the letter and indeed it does have a 
nice shiny black finish and not even a 
hint of black came off when I greased
Letters
it again. My problem is the shiny 
black finish on the inside feels sticky 
and indeed gathers lint when I dry the 
skillets. Now the sides and the 
outsides of the skillets are great but 
the bottom is still sticky. The worst 
part is that everything sticks when I 
try to cook with them so I keep going 
through the grease-bake process 
again-it’s been going on now for 29 lA 
hours. Can you help?
R. Hughes 
Sidney, Ohio
REPLY
Dear FARMSTEAD,
In response to the letter from R. 
Hughes, I have contacted my black 
pot expert, 80 year old Mrs. Russell 
Cartee who passes on the following 
instructions to the problem with sticky 
black ironware:
First of all, a new pot must be 
examined quite carefully before pur­
chasing it. Many of today’s pots are 
poor casting substitutes for the old 
pots that manufacturers had great 
pride in when everyone used them 
daily.
Take a look at the inside to see if 
there are ridges in the casting. If 
there is, your pot will be very difficult 
to season. If there is a good smooth 
finish to the bottom, try this:
The next time you are having 
potatoes for dinner, collect a handful 
of the peelings, place them in the pot, 
add two cups of water and boil slowly 
over low heat for about two hours. 
This may have to be repeated about 
three or four times to remove the 
stickiness. Apple peelings are also 
equally effective. Use fresh peelings 
each time the pot is boiled.
After the final boiling, re-grease 
the pot and bake it slowly for about
three hours at about 200 degrees. 
Remove the pot from the oven and 
wipe out the inside.
Remember, when the old timers 
fried anything in an iron skillet, they 
used bacon grease or lard in most 
cases. Chances are good that modem 
cooking oils will have some effect on 
the way the way the pot fries.
Keep in mind, also, that early use 
of ironware saw them washed infre­
quently. Most cooks simply wiped the 
pot out after use and stored them in 
the oven. Many even left the morn­
ing’s bacon or sausage grease in the 
pot and used it again for whatever 
purpose the pot was to be used.
Never scour a skillet, don’t wash it 
too often and use plenty of shorten­
ing, lard, etc. when frying.
Soc Clay 
South Shore, Kentucky
PICKLING PEAS
Dear FARMSTEAD,
I enjoyed the article on black-eyed 
peas in the Early Summer Issue. It 
was real interesting. But the writer 
was wrong about the time to pick, 
them. Now some people like to wait 
until the pod turns yellow, but the 
best time is when the peas are formed 
real good and the pod is still green. 
The ones that don’t shell easily are 
snaps. Just snap them like you do 
green beans. Be sure and have some 
that shell easily to put with them. 
Then cook them with a little bacon 
grease or whatever you like to season 
them with. I like to have the water 
level about even with the beans.
Now if you like boiled okra, put a 
few pods on top of the peas the last 10 
or 15 minutes of cooking. They are 
real good together.
There are a lot of different kinds of 
peas that grow just like the black-eyed 
do. Each has its own individual taste. 
There are crowder peas, collossus, 
big boy, California, fields peas and 
lots of others. We like them all. Thank 
you for letting me have my little say.
Mrs. M.T. Peeplis 
W. Columbia, South Carolina
LUMBER MILLS EXIST
Dear FARMSTEAD,
I subscribe to your magazine, and 
in reading the article in the Early 
Summer Edition, “ Build a Sturdy
4 FARMSTEAD MAGAZINE
V A N  B O U R G O N D I E N ' S
DUTCH BULB SPECIALS
B arg a in  O ffe rs  To M a k e  N e w  Friends
Indicate selections desired on coupon below and mail today!
Red Fire Tulips. Giant fire-red Darwin 
Hybrid tulips on stems 24" tall. Bloom 
April-May.
#4902—8/$1.00; #4903-24/$2.50
Early Snow Crocus. Early bunch-fiow- 
ering crocus. Mixed colors of yellow, 
purple, orange.
#4900—8/$1.00; #4901-24/$2.50
Glory of the Snow. (Chionodoxa). sky
blue flowers with white centers, for 
naturalizing.
#4904—8/$1.00; #4905-24/$2.50
The LOVe Tulip. (Marjoletti). Lovely 
cream-white with soft pink stripe. Late 
May, 16" tall.
#4906—10/$1.00; #4907-30/$2.50
Grape Hyacinths. (Muscan). Blue flow­
ers in grape-like clusters for naturaliz­
ing. April-May.
#4908—20/$1.00; #4909-60/$2.50
Red Pirate Lily. Brilliant tangerine- 
red flower clusters. Blooms abundantly 
in June-July. 4 ft. tall.
#4960—1/$1.00; #4961-3/$2.50
Waterlily Tulips, lo w  growing tulips
of cream-yellow with bright rose-red 
markings.
#4912—8/$1.00; #4913-24/$2.50
Giant Dutch Crocus. A rainbow mix­
ture of purples, whites, lavenders, 
striped, yellows. For naturalizing.
# 956—8/$ 1.00; # 957-24/$2.50
Blue Mt. Lilies. (Ixiolirion). Hardy 
clusters of sky-blue lily-like blooms 15" 
tall in June.
#4916—8/$1.00; #4917-24/$2.50
Hardy Anemones. (Bianda). a coior- 
mix of star-shaped blue, pink, white 
flowers in early spring.
#4918—8/$1.00; #4919-24/$2.50
Giant Daffodils. Large yellow trumpet 
daffodils for gorgeous spring beauty. 
14-16" tall, April.
#4922-6/$ 1.00; #4923-18/$2.50
Giant Hyacinths. Mixed colors of vivid 
reds, blues, yellows, pinks, whites. 
Fragrant 10" blooms.
#4920-3/$ 1.00; #4921-9/$2.50
Bouquet Tulips. (Firespray). Blazing 
carpet of scarlet red tulips only 9" tall. 
3-5 blooms per bulb.
#4924-8/$ 1.00; #4925-24/$2.50
Drumstick Allium. Giant ball-shaped 
flower heads of reddish purple on stems 
only 2 ft. tall.
#4926—10/$1.00; #4927-30/$2.50
Red Queen Daffodils. Ruffled white
overlapping petals with large orange-red 
crown. Very striking blooms. 
#4948-6/$ 1.00; #4949-18/$2.50
Df. Rockgarden Iris. (Reticulata). 
Sweet scented early blooming minia­
tures. Multiply, for naturalizing. 
#4928-8/$ 1.00; #4929-24/$2.50
Cardinal Tulips. (Eichleri). Flaming 
cardinal-red tulip in waves of green foli­
age. Low beds, borders.
#4930—8/$1.00; #4931-24/$2.50
Yellow Tiger Lily. Bright buttery yel­
low with all-over black dots. Blooms pro­
fusely July to Sept., 3-4' tall.
#4962—1/$1.00; #4963-3/$2.50
Peacock Tulips. Showy full-open tu­
lips. Bright colors and bold markings, 
striped foliage. Unusual.
#4934—8/$1.00; #4935-24/$2.50
White Snowdrops. (Galanthus). Charm­
ing small bell-like flowers in abundance. 
February-March blooms.
#4936—10/$ 1.00; #4937—30/$2.50
P O S T P A I D  &  G U A R A N T E E D  
Van Bourgondien Bros., box a-fss , Rt. 109 , Babylon, n y  1170 2
Fill out and mail coupon below
Van Bourgondien Bros., box a -f s s , Babylon, n y  1170 2
P lease  s e n d  m e  th e  “ b a r g a in -o f fe r ”  ite m s  
I h a ve  c h e c k e d  b e lo w .
C h e c k  Ite m s B e lo w  F o r  P u r c h a s e
Amt. 
Enel. $- .or charge my credit card
□  MasterCard □  Visa □  A. Express 
Expire
Card #----------------------------Date —
R. Fire Tulips
B 4902-8/$1.00 4903-24/$2.50 
Snow Crocus 
□  4900-8/$ 1.00 
□  4901-24/$2.50 
Glory of Snow
B 4904-8/$ 1.00 4905-24/$2.50 
Love Tulip 
□  4906-10/$1.00 
□  4907-30/$2.50 
Gr. HyacinthsB 4908-20/$ 1.00 
4909-6042.50
R. Pirate Lily
B 4960-l/$1.00 4961-3/$ 2.50 
Wat-lily Tulips 
□  4912-8/$1.00 
□  4913-24/$2.50 
G. Out. Crocus
B 956-8/$ 1.00 957-24/$2.50 
B. Mt. Lilies
B4916-8/$1.00 4917-24/$2.50 
H. Anemones
□  4918-8/$!.00
4919-24/$2.50
Giant Daffs
! 4922-6/$1.00 4923-18/$2.50 
Gi. Hyacinths
! 4920-3/$1.00 4921-9/$2.50 
Bouquet Tulips
1 4924-8/$ 1.00 4925-24/$2.50 
Drum Allium
! 4926-10/$1.00 4927-30/$2.50 
Red Q. Daffs1 4948-6/$1.00 
4949-18/$2.50
0
a
Of. Rock. Iris
4928- 8/$1.00
4929- 24/$2.50 
Cardinal Tulips
4930- 8/$ 1.00
4931- 24/$2.50 
Y. Tiger Lily
4962- l/$1.00
4963- 3/$2.50 
Peacock Tulips
4934- 8/$1.00
4935- 24/$2.50 
W. Snowdrops
4936- 10/S1.00
4937- 30/$2.50
W. Aconite
4940- 10/$1.00
4941- 30/$2.50 
Parrot Tulips
4938- 5/$ 1.00
4939- 15/$2.50 
Wo. Hyacinths
4942- 6/$ 1.00
4943- 18/$2.50 
Daf. I. Follies
961- 6/$ 1.00
962- 18/$2.50 
Gold Jonquils
4950- 6/$1.00
4951- 18/$2.50
N e w  Y o r k  R e s id e n ts  A d d  S a le s  T a x
Or. Tiger Lily
B 4964-l/$1.00 4965-3/$2.50 
G. Dutch Iris
B 4958-12/$ 1.00 4959-36/$2.50 
Paperwhite N.
S 4956-3/$1.00 4957-9/$2.50 
Gardenia DaffH 4944-5/$ 1.00 
4945-15/$2.50
POSTPAID
and
GUARANTEED
Winter Aconite. (Eranthis). Golden 
yellow buttercup-like flowers February, 
March, April. Only 3-6" tall.
#4940—10/$ 1.00; #4941-30/$2.50
Parrot Tulips. Mixed colors. Large 
flowers with exotic shapes, colors and 
designs. Bloom in May.
#4938—5/$1.00; #4939-15/$2.50
Wood Hyacinths. (S. Campanulata). 
Clusters of bell-shaped flowers. Mixed 
colors of pink, white, blue.
#4942-6/$ 1.00; #4943-18/$2.50
Daffodil, Ice Follies. Unusual variety. 
Lovely pure white petals with large 
ruffled, creamy yellow crown.
# 961—6/$1.00; # 962—18/$2.50
Golden Jonquils, aobuiaris). Daffodil- 
like flowers of rich golden yellow in 
abundance, very fragrant.
#4950—6/$1.00; #4951-18/$2.50
Orange Tiger Lily. Large flowers of 
gleaming salmon-orange with black dots. 
Blooms July to Sept., 3-4 ft.
#4964-1/$ 1.00; #4965-3/$2.50
Giant Dutch Iris. Garden orchids of 
blues, whites, yellows for cutting, bor­
ders, rockgardens. Mixed colors.
#4958—12/$1.00; #4959-36/$2.50
Paperwhite Narcissus, clusters of
pure white star-shaped flowers, fragrant 
long lasting house plant.
#4956—3/$1.00; #4957-9/$2.50
Sweet Gardenia Daffs. Dainty white
Gardenia-like double daffodils with lovely 
fragrance. Cluster flowers.
#4944-5/$ 1.00; #4945-15/$2.50
Wr/te forFREE CATALOG.
A b e a u t i fu l fu l l - c o lo r  
b o o k  o f  o v e r  1000  ra re  
a n d  u n u s u a l f lo w e rs ,  
p la n ts ,  t re e s  a n d  im ­
p o r te d  b u lb s .
EXTRA BONUS DISCOUNTS
□  Orders $ 5.00 to $ 9.99 .. 5% Discount
□  Orders $10.00 to $19.99 . .10% Discount
□  Orders $20.00 to $29.99 . .15% Discount
□  Orders $30.00 and over . .20% Discount
□  Please send me your new Free Catalog.
Name
Address
City
State Zip
Livestock Feeder” , you state on page 
37 that lumber mills are impossible to 
find in the southern states. Being a 
lumber broker and wholesaler for a 
number of years, I will quickly point 
out that this is incorrect. There are 
just as many, if not more, lumber 
mills in the southern part of the 
United States as in any other area of 
the USA and they are certainly not 
impossible to find.
There is a possibility though, that 
these mills will not sell to the 
consumer very readily due to the size 
of most of the mills. Certainly there 
are some small saw mills in the South 
that consumers may buy scrap lumber 
and mill ends from, and they are very 
accessible and would welcome this 
business, I am quite certain.
I enjoy reading your magazine very 
much and if possible would appreciate 
a printed retraction on this subject in 
a future edition.
M.E. “COOT” Wallace 
Upatoi, Georgia
BETTER BUTTERMAKING
Dear FARMSTEAD,
Ms. Boersma wrote in her article, 
‘‘Old-Time Butter Making” in issue 
#41, that if you didn’t get butter in 15 
minutes, your milk is probably too 
cold. This is not always true. I grew 
up on a farm and churning with a 
‘‘dasher” or ‘‘plunger” churn never 
made butter in 15 minutes. Besides 
the temperature, the type of cow also 
changes the time it takes to get 
butter. I owned one cow that made 
beautiful butter, but I expected 4'A 
hours of churning. Churning was one 
chore I loved. I saved my cream and 
made this a once a week thing. I had 
time then to listen to the children 
read. My mother sang while she 
churned, keeping time to her song 
with her dasher.
Also putting your chum in warm 
water, if you aren’t careful, is a sure 
way of getting “ puffy” butter. This is 
fine if you like “ puffy” butter, but 
most folks don’t.
Ms. Boersma’s article brought back 
some beautiful memories and streng­
thened my resolve to again have my 
own cow. I love Farmstead Magazine 
it’s like home for me. I love the old 
ways.
Mrs. Frank Richardson 
Wheelock, Texas
UP WITH DANDELIONS!
Dear FARMSTEAD,
Watt’s letter, “Taking the Time” 
in the Spring issue made me think and 
I read his letter a couple of times 
again. I hope, I’ll never forget the 
true meaning of it. Thank you, Mr. 
Peter Watt, for taking the time to 
write and I believe you woke even 
more people up, besides me!
I also liked Mrs. M. Siegler’s article 
about the “Joy of Spring Salads” with 
one disappointment however. As I 
came from Europe, I couldn’t (and 
still can’t!) hardly wait for the snow to 
melt and I would venture for dande­
lion greens, which I’ve never boiled,
but have solely eaten raw as a spring 
salad with an oil and vinegar or oil 
and lemon dressing, sometimes with 
some hard boiled eggs as lunch. In 
1981, my season lasted eight weeks. 
Of course I have to mention, I gather 
only small specimens, preferably the 
fine-toothed kind, and cut them open 
right in the meadow.
It takes a good eye at this point to 
find them and once in a while it’s 
quite cold, but the pleasure of having 
such a tasty dish is well worth it.
I guess I am a dandelion addict! 
They actually have more vitamins and 
minerals than any vegetable we can 
grow in our gardens.
My husband and I raise guinea-fowl 
geese, ducks, chickens and rabbits 
and at times a pig or steer for meat. 
We raise all our own vegetables and 
some fruit organically.
Mrs. E. Duscheck 
Ellsworth, Maine
Editor’s note: Madeliene Siegler avo­
ided including dandelion greens in 
her salads not because she doesn’t 
love them but because delicous 
mention of these dandy greens has 
been made in our Garden 1980 issue: 
“The Edible Dandelion” by Megan 
Fulweiler.
BANGS
Dear FARMSTEAD,
I was very interested in your article 
on brucellosis, also called “bangs” in 
our area. When we first moved here 
and decided it was the perfect place 
for a family cow, we began to inquire 
around as to the most common 
difficulties of such a project. We were 
told that T.B. and Bangs was the most 
common diseases but that both could 
be tested for and vaccinated against.
Being rather opposed to vaccina­
tions in general, we were interested to 
learn that if a calf is not vaccinated 
prior to one year of age, she will 
always test positive—regardless! Sin­
ce ours is the only cow within miles 
and is housed in a new bam we felt 
there was no danger of contamination 
from an outside source. She tested 
negative and was past the one year 
mark so we opted not to vaccinate. 
However, we were led to believe that 
if a pregnant woman drinks milk from 
a bangs infected cow she could 
miscarry as a result, so we have her 
checked again each time we are 
expecting a child, just to be on the 
safe side.
Karen Jensen 
Thistle, Utah
PEN PALS?
Dear FARMSTEAD,
We just started subscribing to your 
magazine a few months ago and enjoy 
it very much. We are fairly new to the 
country and really need all the help 
we can get.
I wonder if you could help me. Now 
that I have more time available, I 
would really like some pen pals— 
people who are committed to ex­
changing letters two or three times a 
month. I am interested in music, 
gardening, embroidery and cooking. I 
am a woman in my thirties, married, 
with one little girl. I would like to hear 
from anyone, no matter what their 
age or interests, as long as they will 
intend to write regularly (and follow 
up on their good intentions!) Thank 
you.
Leslie Denning 
Tavern Route, Box 61A 
Dixon, Missouri 65459
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I have been told that salt could be 
used to control weeds in my aspar­
agus bed. Is this true? If it is, how 
much should I use?
Salt was used at one time in an 
attempt to control weeds. However, 
the results were short-lived, as there 
are undesirable side effects. The soil 
will lose its structure and become 
compacted. This will lead to de­
creased water drainage and poorer 
soil aeration. Air in the soil, particul­
arly oxygen, is necessary for healthy 
roots. With the decrease in soil pore 
space caused by the compaction, the 
roots are weakened and become 
susceptible to attack from various root 
rot organisms.
My apple tree only has a crop every 
other year and they’re always very 
small and of low quality. Can you tell 
me why?
You probably have not been thin­
ning the fruit. Many homeowners do 
not realize that peaches and apples 
grown under favorable conditions will 
set more fruit than the trees can carry 
to maturity. Therefore, it is essential 
to remove excess fruit from the trees 
to assure satisfactory development of 
the fruit remaining on the tree.
Thinning spreads the crop load 
evenly in the tree and prevents limb 
breakage. It insures adequate growth 
for next year’s crop of flowers and 
fruits and increases the size of the 
fruit remaining on the tree. If you 
have ever noticed on young trees or 
trees that set a light crop, the fruit 
tends to be large. The reason for this 
is because there is very little competi­
tion for food and each individual fruit 
can receive a large amount of the 
tree’s supply. While it is nice to eat a 
three-or four-inch apple, producing a 
crop every other year or only five fruit 
per tree is not economical. Thinning 
the fruit annually can insure a large 
crop of good size fruit.
Apples should be thinned to one 
fruit per cluster and clusters spaced 
about every six inches. Peaches, 
plums and nectarines should also be 
thinned to one fruit every six inches.
Thinning should be done four to six 
weeks after bloom. The earlier thin­
ning is completed, the more effective 
it will be in achieving the desired 
results. Mid-summer thinning will 
help to improve fruit size and prevent 
limb breakage, but it will not aid the 
formation of next year’s flower buds. 
Remember, although it may hurt to 
remove fruit from your trees, in the 
long run you will have better quality 
yields.
In your Issue No. 47 there is an article 
entitled “ Mangels, the Remarkable 
Root.” I am interested in obtaining 
some seeds but have been unable to 
locate any from the seed houses 
locally. Could you please notify me 
where I may send off to get some of 
these please?
In response to a deluge of requests 
for addresses, here are two places 
which supply mangels:
Old Seeds 2901 Packers Ave.
P.O. Box 7790 
Madison, WI 53707
Gurney Seed and Nursery Co., 
Yankton, SD 57079
There’s a bird trying to get into my 
house. He keeps trying to come 
through the glass. Why do they do 
that?
The reason a male bird “ attacks” 
glass is simple. The bird sees his 
reflection. He’s trying to beat the tar 
out of it or at least scare if off.
A pair of songbirds needs a fixed 
amount of space, or territory, to have 
a family. The size of the territory 
varies with the food supply, usually 
insects. The more food available, the 
smaller and more closely packed will 
be the territories. If food is scarce, the 
birds will defend a larger area. It’s 
Mother Nature's way of distributing 
bird food.
Territorial defense is usual beha­
vior for nesting songbirds. Robins, 
mockingbirds, and other suburban 
songbirds attack intruders and win­
dow panes all summer long. To do 
your bird a favor, put up a piece of 
paper on the outside of the glass 
where the “ Attacks” take place. If he 
finds a new place to face his 
“ attacker,” cover that, too. If he can’t 
see his reflection, he can save his 
energy and his life for singing his 
territorial song, finding food, and for 
fighting real intruders.
A friend of mine said he was looking 
into the “ solar load” on his house to 
determine whether he should add a 
solar greenhouse. What’s a solar 
load?
The solar load on each house is the 
amount of heat it gets directly from 
the sun shining on the roof, the walls, 
and through the windows to increase 
temperatures inside.
A high solar load can be advantage 
or a disadvantage, depending on the 
time of year you get the most heat. If, 
for example, your house sits on a hill 
and has lots of western windows but 
no shade, your highest solar load 
would probably be in the summer, 
when it would work against efficient 
air-conditioning. Southern windows 
which allow sun to shine in during 
winter months but are shaded in 
summer benefit heating and do not 
add to the summer solar load.
As to the greenhouse project, your 
friend is probably trying to determine 
what the addition of a greenhouse 
would do to the overall heating and 
cooling requirements of the house.^If 
a greenhouse could be designed and 
built to decrease his winter heating 
bills and not increase his summer 
cooling bills, the project might be able 
to pay for itself in energy savings over 
the course of several years.
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Pennsylvania M o th e r Reveals:
How Noturol Cooking 
Helped Heol Her Son
and
How You Con Ease Your Way 
Into A Happier, Healthier Life Style
Pardon m e fo r asking, but,
WHAT IF THERE'S A BETTER WAY 
TO FEED YOUR FAMILY?
The reason I ask you is this: for years I thought 
I was doing the best I could. With what I knew 
then I probably was. If my son Eric hadn’t 
become hyperactive I never would have stumbled 
on to the marvelous discoveries that revolution­
ized my family’s eating habits and caused us all 
to fee l so much better.. . and so much better 
ab o u t ourselves.
When the doctor told me my precious son 
would be on a drug called ritalin for the rest of 
his life I just couldn't buy it. Believing in God as 
I do... I just knew there had to be A Better Way.
I studied the scriptures and everything else I 
could find about nutrition and this just confirmed 
my beliefs. There is A Better Way to feed your 
family. I Know ’cuz we found it.
FAR SIMPLER & CHEAPER 
THAN HEALTH FOODS 
AND WE NEVER HAVE TO DIET
Mind you, I never imagined myself to be a 
health food nut. That whole thing seemed so 
bland, expensive and complicated. I discovered, 
however, that with very little real effort on my 
part I could dramatically alter my family's intake 
of unhealthy foods and gradually begin to sub­
stitute wholesome, delicious, nutritious ones 
instead. Healthy eating d oesn ’t have to be 
dull or d ifficu lt. We enjoy eating now more 
than ever and we all feel better and are pounds 
lighter... and we N E V E R  have to diet.
We found that eating the way we were meant 
to satisfies us completely and keeps us in 
excellent shape.
Best of all, anyone can find this better way and 
your family will love it! No more bland diets, no 
more radical self-denial programs. No more 
complicated cooking schemes. Most of the foods 
we now eat can be prepared with common 
ingredients that are readily available. You don’t 
need to be a nutritional genuis and you won’t 
have to do all your shopping in expensive 
health food stores.
YOU’LL LOOK AND FEEL BETTER
When our neighbors and friends saw the 
dramatic change in Eric (he's now been off of 
drugs for over six years and will never need them 
again) and the way our whole family began to 
thrive ju s t because we began to eat 
better, they wanted copies of my recipes. We 
printed some up and sold around 2,000 copies, 
almost solely by word of mouth. That’s when 
Good Life Resources decided to offer you My 
Cooking Guide.
MUCH MORE THAN JUST A COOKBOOK
The Good Life Guide to Natural Cooking is like 
three books in one. Its nutritional guide sum­
marizes the current wisdom on nutritional eating 
in 30 simple, concise pages. It tells you:
• What's wrong with processed foods, 
white flour and refined sugar
• Why supplements are essential
• How to choose the best supplements
• Natural sugar substitutes with no cancer 
causing additives
• What about cholesterol
• Why too much meat can be bad for you
• What additives to avoid... and Much, 
Much More!
Included is a bibliography to point the way to 
books that can help you even more.There’s also 
the miraculous story of my son’s dramatic re­
covery from the ill effects of hyperactivity.
OVER 270 DELICIOUS, HEALTHY,
SIMPLE-TO-PREPARE TASTE TREATS
★  Scrumptous main dishes
★  Creative casseroles
★  Delightfully different desserts
★  Unique salads & beverages
★  Natural breads
★  Healthy cakes, cookies & candies
★  Even appetizers & other miscellaneous 
treats
THOSE WHOVE TRIED IT LIKE IT
"Your cookbook is the greatest!" —  Barb 
Thompson, Murreysville, Pa.
"People in our group have been asking how 
they too could have your terrific recipes. I am 
looking forward to beginning a new adventure 
in my kitchen." —  Vickie Greening, Supervisor 
Shaklee Products, Rockvale, Tennessee
"Excellent; the front part information is very 
helpful and opens a lot of peoples eyes to the 
food they are eating." —  Don and Shirly Dick, 
Supervisors, Apollo, Pa.
"Thank you for your research and precious 
time used in preparing your book and for sharing 
your good information." — Joan Stauffer, 
Lancaster, Pa.
"Thank you so much for taking the time to 
write and compile such a wonderful cookbook. 
Many of my friends are really interested in 
good health and your book brings them a whole 
new world.”  —  Earnest Carey, Pottsville, Pa.
GUARANTEE
You can’t lose. Many have already paid 
fifteen dollars and more just for a Natural 
Cookbook. We’re pleased to offer you over 270 
recipes, plus the nutritional guide, bibliography, 
and my son's dramatic testimony for only $9.95. 
You’ve got everything to gain and nothing to 
lose. If you’re not completely satisfied your 
money will be cheerfully refunded. Order today, 
and while you’re at it, get one for a friend. The 
G ood Life  G uide  is a Natural gift idea for 
weddings, showers, Mother’s Day and any 
time you want to show someone you care.
A NATURAL GIFT IDEA THAT KEEPS ON G IV IN G ... Great for Showers, Weddings, Mother’s 
Day, any one you love!
KAREN, YOUR Cooking Guide sounds like something I’ve been looking for. With your
money-back guarantee I’ve got nothing to lose. Please send m e_______________ copies
at $9.95 each, (add a nickel and we'll pay postage and handling.)
TOTAL enclosed___________________________
SHIP TO:
NAME________________________________________________________________________
ADDRESS_____________________________________________________________________
CITY_______________________________ STATE___________________ ZIP_____________
To keep our cost down, only prepaid orders can be accepted.
P.S. □  Send info on how our group can use your Cooking Guide as a fundraiser.
Please make check to Good Life Resources and mail today to 5764 Mill St. Erie, Pa. 16509
FARMSTEAD MAGAZINE 9
No Belts! -  MAINLINE Works Easier 
No Chains! -  MAINLINE Works Better 
No Bologna! MAINLINE Works Automotively 
All Gear Drive! MAINLINE Works Versatilely 
”  MAINLINE Works Longer
MAINLINE8hp 20” Tiller
Convertible-Over 15 Different 
Work-Saving Attachments!
10 Cubic Foot 
Dump Cart
WORKS!
Make the comparisons. No other tiller can offer 
you all the quality features, flexibility and handling 
ease of the MAINLINE Tiller. There are more 
MAINLINE Models for you to choose from, includ­
ing diesel engine models, plus a selection of over 
15 different attachments to meet your specific 
and/or special equipment needs.
Don’t settle for less. Write today for factual in­
formation. We will include a FREE copy of the 
popular “Rotary Tiller Comparison Chart.” It will 
help you make the right decision.
Immediate Shipment!—No Waiting!
Write today for features that are facts, plus a Free 
"Rotary Tiller Comparison Chart."
Name
Address
They’re all the same machine!
City
MAINLINE
State
Box 348 E 0 7 2  
London, OH 43140
Zip
Phone
614-852-9733
This ... 
could have 
been
prevented
PROTECT 
YOUR HOME 
FROM
DESTRUCTIVE CHIMNEY FIRES NOW!
Flue & Chimney Fires reported up 25% in one year! D on 't become part o f the statistics.
C H IM FE X Chimney & Wood Burning Stove Fire Extinguishers smother flue fifes 
that occur from  soot bu ild -up in chimneys and other exhaust systems. NO WATER 
D AM AG E. Works qu ick ly , safely.
Now used by Fire Departments across the country.
Available wherever fireplace equipment is sold and at most discount stores.
Standard Railway Fusee Corp., Signal Flare Division, Box 178, Boonton, N.J. 07005
Now that my freezer is filling up with 
harvest goodies, what do I do if it 
quits on me?
If your home freezer stops running 
and you know you can have it running 
again in a few hours, don’t worry. 
With the freezer closed, food will 
usually stay frozen in a fully-loaded 
cabinet for two days. In a cabinet with 
less than half a load, it will stay frozen 
not more than a day.
If your equipment has an apparent 
mechanical difficulty or if it’s uncer­
tain how long the power will be off, 
try to estimate how long you’ll have 
the problem. This may require a call 
to the power company or to the repair 
service. If you’re faced with a 
long-term difficulty, you have several 
choices:
Check with a frozen food locker 
plant, if one is available. If it has 
space for your food, wrap it in 
newspaper or blankets and rush it to 
the plant.
If locker space is not available, use 
dry ice if you can get it. Twenty-five 
pounds of dry ice should hold the 
temperature of a half-full 10-cubic- 
foot cabinet below freezing for two to 
three days. Food in a fully-loaded 
cabinet will stay frozen for three to 
four days if you put the dry ice in soon 
after the freezer goes off.
If your food thaws:
You may usually safely refreeze 
foods which have partially thawed if 
they still contain ice crystals. Foods 
warmed to 40 degrees Fahrenheit or 
higher are not likely to be fit for 
refreezing.
You can refreeze thawed fruits if 
they still taste and smell good. Or you 
can use them in cooking and baking or 
for making jams, jellies and preser­
ves.
Don’t refreeze ground meat, poul­
try and seafood when they have 
thawed. If ice crystals are still in the 
food, refreezing immediately usually 
is safe. Bacteria multiply quickly in 
these foods. Don’t take a chance.
Examine each package of meat, 
vegetables or cooked food before you 
decide what to do with it. If the color 
or odor is poor or questionable, 
dispose of it.
Do not use ice cream which has 
melted.
If you have emptied your freezer, 
when it once again is in operation, 
clean it before you refill it. When you 
refreeze food, do it quickly. Use 
refrozen foods as soon as possible.
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SOTZ HEATER MOST EFFICIENT
TEST RESULTS OF 
CONSUMER’S UNION
"THE HIGHEST EFFICIENCY of any of the stoves- 
better than 65 percent-and it worked well with 
small loads of wood. The stove's flue-gas temp, 
tended to stay moderately low, even with the 
air inlet fully open. (The inlet opening is small, 
apparently for safety reasons, since this huge 
stove could otherwise be dangerously over­
fired.) When closed, the inlet choked the fire 
effectively. The stove's wood capacity is enor­
mous. The parts in the kit are of high quality". 
Consumer Report Oct. '81.
PRICE:
DELIVERED  FACTORY 
TO  YOUR DOOR PICK UP
30-Gal. - Bottom §32.95 $28.95
5 5 -G al.-Bottom  $38.97 $34.96
Top Kit fits both $20.97 $17.96
(Drums Not Supplied)
'G uaran tee : Our famous 1-year trial 
offer, lO  years against failure, plus, we 
have been in business 26 years to  
back it up.
VISA AND MASTERCARD RUSH ORDERS 
CALL 1-800-321-9892 
(INSIDE OHIO CALL 1-216-236-5021) 
or SEND CHECK OR MONEY ORDER.... 
Sorry, no C.O.D.'s
55 KIT SHOWN
* LIFETIME TAPERED PRECISION FORMED 
DOOR AND FRAME SEAL. NO DUSTY 
ASBESTOS GASKET TO REPLACE.
'  ALL MODELS SAFETY TESTED TO UNDER­
WRITERS LAB. SPEC., BY GEISSER ENGRS.
$34.96
>28.95
55-Gal. 
bottom kit 
factory 
pick-up
30-Gal. 
bottom  kit 
factory pick-up
'PATENDED INTERNAL DRAFT CHAN- 
NEL...Air entering to p  d ra ft contro l is 
pre-heated as it is drawn down inside 
of door; and is sucked into bottom  of 
heater with a turbulent action, mixing 
with the wood gases. This makes the 
Sotz stove most efficient. Also, it's im­
possible for hot sparks to  jump out of 
heater as in others with dra ft straight 
open to  fire.
'T o p  drum kit squeezes 60%  more 
BTU'S from heat normally lost up the 
chimney.
'  Engineered to  limit metal temp, of 
barrel to  prevent burn up.
'  Heavy all steel kit won't crack as 
poorly m ade cast iron imports with 
undersized door openings.
'  55 Gal. kit has a king-size 15V2" di­
agonal opening for easy loading, less 
splitting of wood.
'  3 0  Gal. Sotz has b igger open ing 
(R1/*" Rnd.) than other brands' 55 gal. 
kits.
FREE info, about heating water, drying 
wood, fireplace-to-woodstove.
Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
REPLACES CAST IRON
Really like my 30 door kit. I replaced 
my cast iron door with it several months 
ago. It’s far superior in all respects. It 
drafts much better giving quick easy 
starting and a lot of heat when necessary, 
yet it really closes down tight. For once I 
can make the stove do anything I want it 
to. I appreciate not having to tend the 
fire at all hours. It runs easily and uni­
formly all night.
Richard Scott, Fairbanks, AKEFFICIENT STOVE FOR $30.00
We built a 30 gal. stove using your kit 
and it is quite amazing. The bugger has 
been heating our 1800 sq. ft. house since 
Thanksgiving day — I have convinced 
many of our friends to make the stove, 
none believe until they see for themselves. 
My throat is sore from talking about your 
stove. We bought your kit as a temporary 
stove to use until we had time to check 
out the “regular” stoves flooding the mar­
ket. Now, however, we have no need to 
check any further. We have a truly, air­
tight, efficient stove for $30.00! We like to 
recycle things here on the farm as much 
as possible and that’s another reason we 
like your kits.
Robert & Pat McKinney, Renfrew, PANO BRASS HANDLES
Would you believe my $500.00 Superior 
circulating fireplace has been outper­
formed by a $30.00 Sotz Heater? I use the 
blower system from the fireplace to cir­
culate the heat from my barrel stove. I 
don’t even consider a fire in the fireplace 
anymore. My stove produces enough heat 
to keep my family comfortable (70°-72°) 
. . . The stove uses about one third the 
amount of wood as the fireplace and the 
coals last seven hours. That stove may 
not have all the brass handles and knobs 
but it sure got pretty when the first elec­
tric bill came in. My barrel stove paid for 
itself the first month in operation. I’M A 
BELIEVER...
William E. Walker, Columbia, S.C.CUSTOMER FIRST
Last year, I had the occasion to heat 
my new house with a 30-H inserted in my 
Preway Energy Mizer fireplace. I realized 
the Energy Mizer was going to burn all 
of my wood before the heating season end­
ed, and it wasn’t heating much of the 
house, either. I talked my wife into putting 
the stove in the fireplace to see what it 
would do. When she found out that it 
heated all of my 1,786 sq. ft. house, there 
was no way that she would let me take it 
out, even if I had wanted to. I also want 
to take a second to tell you what I think of 
your company. I have ordered so many 
Monster Mauls and 30-H kits from you 
that I have lost count. I am better pleased 
each time I deal with you. I consider your 
company one with a good product, at a 
reasonable price, which still places the 
customer first,
John R. Somers, Crisfield. Md.
HEATS 2,184 SQ. FT.
I decided to install one of your 55 HDD 
stoves. The stove is in the basement and 
heats all 2,184 sq. ft. This year the heater 
will have used only about 3 cords of wood. 
The house averaged 72°-76°. Our neighbor 
has an identical (on the inside) three bed­
room ranch. On comparing electric bills 
we averaged less than Vi of their bills, and 
during the record cold month of January 
our bill was $140.00 less than theirs. I 
figure that the stove will just about pay 
for itself, the chimney I built and just 
about all the wood I bought this year. 
Next year I hope to cut my own wood and 
save even that much more.
Larry Hyland, Elyria, Oh.
OIL BILL-$76.00  
FOR ENTIRE WINTER!
Four years ago, I bought your kit for 
the 30 gal. drum. I worked so good as a 
supplemental heat source in my fireplace 
that last year I ordered the double barrel 
kit. I used it all last winter. My oil bill was 
$76.00 for the entire winter, and I burned 
3 cords of wood. As a chimney sweep, I 
have seen them all, and none can hold a 
candle to yours. It is the ugliest stove I 
have ever seen and therein lies the beauty 
of it. It is totally functional without a lot 
of fancy doo dads on it. Keep up the good 
work.
Arthur L. Hyson, Jr., Smithtown, N.Y.
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plant insect zappers
Two Canadian researchers have 
discovered that many plants have 
long had silent, natural insect- 
zappers of their own. Members of the 
sunflower family, including daisies, 
black-eyed Susans and marigolds, 
have chemicals known as polyacety­
lenes, and as these chemicals sop up 
sunlight they become toxic to insects; 
their poison loses its punch in the 
dark. Researchers Thor Amason and 
G.H. Neil Towers say they do not yet 
know precisely how the plants convert 
the sun’s energy into a chemical 
insect-zap, but they do know that the 
zaps can be powerful. Says Amason: 
“ We have found one compound to be 
more toxic to mosquito larvae in the 
light then was DDT.”
Carrots and wild parsnips contain 
similar chemicals that can kill cater­
pillars which feed on them during 
daylight hours. Observes Amason: 
“ We hope that some of these com­
pounds will be useful for crop 
protection and provide more environ­
mentally acceptable alternatives to 
agriculturists.”
National Wildlife
plant immunizations
The possibility of inducing resis­
tance to disease in plants by an 
“ immunization” process has been 
known for some time, according to Dr. 
John H. Benedict, entomologist with 
the Texas Agricultural Experiment 
Station at Corpus Christi.
The resistance-inducing agents can 
be heat-killed cells, cell walls, cell- 
free sonicates (particles) and culture 
filtrates of pathogens (disease organ­
isms), as well as live pathogens for 
some hosts.
Several researchers have demon­
strated the increases in plant growth 
and yield that can be made with 
inoculation (bacterization) of certain 
crops with specific microbial symbi­
onts (mutually-beneficial bacteria).
“The use of induced resistance 
offers exciting potential for reducing 
damage from the boll weevil in 
commercial cotton,” Benedict says.
In the future, it may be possible to 
spray cotton plants with these benefi­
cial bacteria that are harmless to man, 
and yet, cause the plant to become 
distasteful or toxic to the boll weevil.
“ Additionally, this procedure has 
potential for nonpolluting control of 
other insect pests,” Benedict con­
cluded.
grapefruit seed pesticide
Grapefruit seeds have been un­
covered in the continuing search for 
environmentally safe pesticides. The 
seeds contain limonoids—a group of 
related, bitter-tasting chemicals 
found in citrus juices, seeds and 
rinds. In “ leaf choice” laboratory 
tests conducted by Isao Kubo of the 
University of California at Berkeley, 
these citrus limonoids were found to 
deter agricultural pests-the fall arm- 
yworm, and the cotton boll worm, 
from eating treated leaves. Moreover, 
starving larvae that had no choice but 
to eat cotton leaves treated with the 
chemicals exhibited lower growth 
rates.
Large amounts of the citrus limon­
oids are potentially available, Kubo 
says. More than 300 metric tons of 
limonoids can be extracted annually 
from grapefruit seeds alone, he says.
Science News
cold tolerant corn
Cold tolerance in corn can be 
improved through plant breeding, 
according to research at Iowa State 
University. Farmers may be able to 
plant earlier. Even when planting on 
normal dates, producers could be less 
concerned about emergence if the 
weather turns cool and damp. Results 
with breeding populations indicate 
farmers should be able to look 
forward to hybrids with increased cold 
tolerance in the future.
“ We are trying to breed stress 
tolerant plants so we push them to the 
extreme,” said com breeder Ted 
Crosbie. Two planting dates were 
used in the study-early April and 
early May. “ In fact,” says Crosbie, 
“ we plant the first com as soon as 
possible.” One year the first com was 
put in March 24 and another plot 
received 10 inches of snow after 
planting. Crosbie says even though 
the early planted com will emerge, he 
is not suggesting that farmers plant 
that early.
Another finding of the study was a 
10 to 15 bushel increase in yield per 
acre for the improved cold-tolerant 
populations. The researchers are not 
sure why this yield increased occur­
red, but it did hold over all locations 
and planting dates.
ridding soil of air
Venting soil air promotes water 
retention and reduced erosion, in­
creases local groundwater recharge 
and boosts crop growth, says agricul­
tural engineer Albert R. Jarrett, who 
explores with J. R. Hoover of the 
USDA’s Northeast Watershed Re­
search Center the interaction of 
rainfall and soil air pressure.
Jarrett and graduate student Jef­
frey Suhr await analysis of the final 
data, but they expect it to bear 
out their theories of soil air pres­
sure as a factor in erosion and 
crop growth. “ In the Northeast, only 
about two to four hard rains each year 
would cause the kinds of soil air 
pressures and runoff that lead to 
heavy erosion,” says Jarrett. “ When­
ever water ponds on the surface, soil 
air pressure works against seepage. 
Our figures show that soil might 
absorb a half inch of water in a slow, 
steady rain where soil air won’t be 
trapped, but only about a quarter inch 
in a thunderstorm.”
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Many of you have decided you 
want a dehydrator and are now 
faced with this tough question...
“W H IC H  SHOULD I BUY”?
We at Down to Earth Enterprises feel 
we have the answer. We are 
committed to handling the best in 
back-to-basics products, so we tested 
every dehydrator we could find (9 
brands in all). We found a 
revolutionary new design, Harvest 
Maid's Preserver™ model. It is by far 
the best dehydrator we have ever 
tested. Here's why...
ROUND IS BEST
Comparison testing proved to us the 
ultimate shape for a dehydrator is 
round. With virtually all conventional 
square dehydrators we experienced 
uneven drying. Food dries fastest near 
the side where the air enters the 
chamber and slowest near the side 
where it exits. Not so with the Harvest 
Maid Preserver's patented 
Converga-Flow™ system. Air enters 
from all sides of the round tray, flows 
horizontally and exits through the 
center. The air has to travel only 1/2 
the distance, the food is surrounded 
and the drying is even.
EXPANDS TO MEET NEEDS
Harvest Maid offers the only 
expandable dehydrator we've ever 
found. It can be perfectly sized to your 
exact needs; you can't get stuck with 
one too small or one too large. You 
start with the basic four tray unit (four 
sq. ft.). With the accessory Add-A- 
Trays™ (two per set) you can expand 
your Harvest Maid to a total of twelve 
square feet. Your initial investment 
is low and you expand your square 
footage only as the need arises!
NOT LIKE OTHER DRYERS
In other vertical dryers we tested, the 
air travels up through the trays. The 
food on the bottom tray dries first, the 
top tray last. This means the trays must 
be constantly rotated.
The Harvest Maid's pressurized outer 
ring of air eliminates this problem. First, 
hot air is evenly pressurized up and 
down the entire outer chamber; then,
each individual tray is fed its air 
horizontally from that chamber.
Harvest Maid is the only vertical dryer . 
with horizontal airflow. It dries evenly 
bottom to top; no tray rotation needed.
EXPERT’S OPINION
Deanna Delong is the premier author 
in the field of dehydration. In fact, a 
Saturday Evening Post review (Oct.
1979) said Deanna Delong's book 
How to Dry Foods "is a book that tells 
you everything you need to know 
about this subject." When we asked 
Deanna Delong about the Harvest 
Maid Preserver dehydrator she said, 
“As you can imagine, I have tried 
most every unit made; and it (the 
Harvest Maid Preserver) is one of 
the finest dehydrators I have ever 
used.”
D O N ’T TAKE OUR W O RD
The proof is in the testing. That is why 
we are offering this exceptional 10 
Day, "see for yourself" free home trial 
for just $129.95. If you are not thrilled 
with the Harvest Maid, simply return it 
for a Full and Immediate Refund 
including your $6.00 freight! We are so 
confident you will love the Harvest 
Maid, that we are making the 
following special offers:
A C T N O W  A N D  RECEIVE THIS 
TOTAL VALUE OF $ 5 3 .8 5 — FREE
We will give you Deanna Delong's 
book How to Dry Foods (a $5.95
value) — FREE just for trying the Harvest 
Maid. In addition, if you decide to 
keep the Harvest Maid, you also keep 
the $47.90 starter-set of the following 
accessories— FREE:
•  The best seller Cooking with Stored 
Foods: 160 pages, 78 color photos, 
over 200 recipes! (a $5.95 value)
•  Two Add-A-Trays™ ($18.95 value)
•  6 patented Clean-A-Screens™ that 
detach to make food removal a snap 
and 2 Solid Sheets that allow you to 
dry fruit leathers, etc. ($23.00 value)
PHONE YOUR ORDER TOLL-FREE —
1-C800) 3 2 8 -7 4 0 3
&
Credit Cards Welcome
KEEP  TH IS  
BOOK J U S T  
FOR TRYING
nKYKKtOS
Street
35*
(in Minnesota 612-332-2614)
UL listed/700 watts/white/electronic 
thermostat 90°-1557electric fan driven.
Price good  ^Cont. U.S.
«*V /W i/
1228 Chestnut Ave. 
Minneapolis, MN 55403
□
 Enclosed is a check or money order 
for $129.95 + $6.00 freight and 
handling. Please send me the basic four 
tray Harvest M aid Preserver dehydrator, 
my FREE ($53.85) accessory starter set 
and book. I understand I may return the 
dehydrator and accessories within 10 
days if not com pletely satisfied and 
co llect a full refund including my $6.00 
freight ancfhandling, Deanna Delong's 
book is mine to  keep! Allow 2-4 weeks.
N am e________________________________
. S tate. .Z ip .
residents a d d  5% sales tax) 
Down to Earth Enterprises
Free Trial Offer Dept. FSAS-22 
1228 Chestnut Ave.
Send to: Minneapolis, MN 55403 J
© Down to Earth Enterprises
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“ Few tillage soil air venting me­
thods work well,” explains Jarrett, 
“and they aren’t permanent. Pipe 
drilled full of holes and set vertically 
in the soil works best, but that’s not 
practical. We’re trying to determine 
the optimum depth and patterns for 
buried pipe.’’
Jarrett, Hoover, and their students 
have examined soil air venting for the 
past six years.
“ We routinely bury pipe to drain 
water from swampy fields,’’ says 
Jarrett. “ Maybe pipe installations to 
vent air and retain water will someday 
be as useful.’’
cautions on comfrey
Claims are made for the value of 
comfrey as a vegetable, a tea, a coffee 
substitute, a glue, a livestock feed 
and a soil improvement crop. Periodi­
cally, comfrey is also promoted as a 
fine animal feed which is used green 
or as hay or silage. It is claimed to be 
one of the fastest growing crops in 
temperate climates and the fastest 
producer of plant protein.
Recently a research project by U.S. 
Department of Agriculture scientists 
proved that extraordinary claims 
made for comfrey are unfounded. The 
experiments performed in Maryland 
and Wyoming compared the yield, 
protein content and digestibility of 
comfrey to alfalfa and orchardgrass, 
two standard forage crops.
At both locations, comfrey yield 
and protein content were much lower 
than those of legume or grass. 
Digestibility was also lower. The 
scientists confirmed reports that ani­
mals prefer to eat other crops before 
comfrey. Disadvantages include high 
establishment costs from root cut­
tings, problems of weed control and 
high moisture content. The scientists 
also refuted claims that comfrey 
contains vitamin B12. They found 
none at all.
Other reports suggest that comfrey 
should not be eaten as a vegetable or 
used for tea because alkaloids in the 
leaves may be hazardous. Rats fed 
large amounts suffered liver damage.
potato storage research
Biochemist Jerry L. Vams of 
USDA’s Agricultural Research Ser­
vice (ARS) identified methyl chloride 
in the air from bins of newly stored 
potatoes. Study of the volatile may 
provide researchers with insights on 
potato physiology and how the tubers 
respond to stress which may one day 
affect decisions on how potatoes in 
storage should be managed.
Concentration of the volatile in 
storage bins reaches a peak two or 
three days after harvest and declines 
rapidly through the seventh day of 
suberization, Vams says. Suberiza- 
tion is a critical process in which 
potato skins thicken during the first 
week or two of storage.
If suberization is thorough and 
quick, Vams says, wounds that are 
inflicted on potatoes during harvest­
ing and storing have the best chance 
to heal and these tubers are less 
susceptible to diseases late in stor­
age. But because warmth and mois­
ture that favor suberization are the 
same conditions that favor immediate 
disease development, storers don’t 
want to allow these conditions to exist 
any longer than necessary.
Vams suggests that monitoring of 
volatiles may help the storers know 
when suberization is complete so they 
will know how soon to modify temper­
ature, humidity and ventilation in the 
bins. The volatile, methyl chloride, 
may some day be an important 
indicator of poor prospects of success­
ful long-term storage of potatoes. In 
laboratory tests, Vams found that 
wounded potatoes released several 
times as much methyl chloride as did 
intact potatoes during the first few 
days of storage.
Vams has identified more than 20 
volatiles so far in his studies aimed at 
finding fingerprints that are charac­
teristic of potatoes with specific 
diseases or different varieties of 
healthy potatoes.
AT LAST! An affordable, compact, 
rear-tine tiller and cultivator . . .YELLOWBIRD
This versatile, compact gardening 
machine is a tiller, cultivator, corn- 
poster. This work-saving machine 
maneuvers in small spaces and is 
tough enough to do with ease the real 
backbreaking work o f  gardening — 
turning up sod; weeding and hoeing; 
shredding corn stalks and vines; and 
composting the residue.
Now get rear-tine comfort and 
performance at a reasonable price.
The compact YELLOWBIRD tills as 
quickly and as deeply as machines twice 
its size and weight.
Eliminate weeding and hoeing with 
the patented Power Cultivator. It
attaches easily and makes quick work 
o f garden maintenance. Spring steel 
tines oscillate back and forth at 500 
strokes per minute at a controlled depth. 
Removes weeds and aerates soil. Does 
not tangle vines or throw dirt.
Easy to handle; turns with a touch! 
The YELLOWBIRD is small and 
powerful, yet the weight is so well bal­
anced you can guide it with one hand.
Cultivates easily between narrow rows. 
You won’t have to plant your garden 
to fit your tiller with a YELLOWBIRD.
It is sized for compact storage and 
transport in the back o f a car.
New fo r  home gardeners
Easy-to-start 
Briggs <t Stratton 
engine
Power-driven 
wheels
Available at factory-direct prices F R E E
NO-RISK GUARANTEE includes 
lifetime warranty on materials 
and workmanship.
Money-back return privilege ^  
if you are not completely 
satisfied with your
/
INFORMATION
color portfolio on the 
2-in-1 YELLOWBIRD.
Send coupon today!
YELLOWBIRD. NAME
/
/ j  ADDRESS 
CITY STATE
^  Precision Valley Manufacturing Co.
Rt 4, Box 2258 Woodstock, VT 05091 (802)672-5136
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FirestoneHeavy Duty
Truck T arpaulins
Before Midnight August 15
TIME guarantee that it must perform 
100% or it will be replaced free. Add $7 
handling and crating for each tarp 
ordered, Firestone Tarp Mfg. pays all 
shipping. Should you wish to return your 
tarpaulins you may do so for a full refund. 
Any letter postmarked later than Aug. 15 
will be returned. LIMIT: Fifty (50) tarps 
per address, no exceptions. Send appro­
priate sum together with your name & 
address to: Tarp Test Dept. #345J , 
Firestone Tarp Mfg., Inc., 6814 Santa 
Monica Blvd., Los Angeles, CA 90038, 
for fastest service from any part of the 
country call collect, before midnight 7 
days a week.
Call Collect (213) 4 6 2 -1 9 1 4  
(Ask operator for)
TARP TEST No. 345J
Before midnight, 7 days a week 
Have credit card ready
As part of an advertising test Firestone 
Tarp Mfg. will send any of the above 
truck size tarpaulins to any reader of this 
publication who reads and responds to 
this test before midnight, Aug. 15. Each 
Tarpaulin Lot (#Z-18, PVC) is constructed 
of high density fabric (with virgin grade 
ingredient, supplied by Gulf Oil Co., Dow 
Chemical Co., and Union Oil Co.) with 
nylon reinforced rope hems, double lock 
stitched hems, electronically welded 
seams, 100% water proof, #4 (V£” dia.) 
metal grommets set on 3 foot centers with 
reinforced triangular corner patches and 
are recommended for all heavy duty use, 
and all bulk or pallet riding materials, 
and will be accompanied with a LIFE-
12 x 16 ................................................ $23
1 6 x 2 0 ................................................ $27
2 0 x 2 0 ................................................ $31
1 8 x 2 4 ................................................ $33
1 8 x 3 2 ................................................ $45
2 0 x 3 0 ................................................ $45
2 6 x 4 0 ................................................ $84
2 6 x 5 5 .............................................. $115
3 0 x 6 0 ..............................................$145
50 x 100............................................ $390
6 0 x 1 2 0 ............................................$547
5 0 x 1 5 0 ............................................$562
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SOTZ MONSTER MAUL
FAST-N EASY W O O D  SPLITTING
$24.96 DELIVERED
SPECIFICATIONS
W eight Head-12 lb. (Total
weight 15 lb.)
Construction High-carbon steel
head, hardened edge.
High strength steel, 
handle.
Guarantee: 1-YEAR TRIAL OFFER 
+ lO  years against 
failure.
Price: $19.96 Factory pickup.
$24.96 Delivered to  your door.
VISA or MASTERCARD RUSH ORDERS 
CALL TOLL FREE 1-800-321-9892 
Inside Ohio 1-216-236-5021 
OR SEND CHECK OR MONEY ORDER.
Sorry No C.O.D.'s
LOWER PRICED THAN IN 1980
•  Splits most logs in one lick-w on 't 
stick.
•  No struggling lifting heavy logs up 
to  high priced power splitters.
• Drop 'em, saw 'em, stand 'em up, 
and split 'em!
• Forget abou t lost, stuck, or flying 
wedges.
• No gasoline, no set-up, no take­
down.
• No wooden handles to  replace.
• No gimmicks. Just simple physics!
We a t Sotz have been making the
same quiet o ffer for years: Try a 
Monster Maul a t our risk! Within one 
year, if you don 't think it's the fastest, 
least tiring m ethod of splitting fire­
wood, let us know, and w e will give 
you your m oney back, includ ing 
shipping . . . .  Plus, it's guaranteed 
against failure for lO  years.
OUR 26th YEAR
Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
24” OAK
MONSTER SPLITS 100 CORDS
Enclosed please find my check for 7 
more Monster Mauls. Without a doubt 
the best splitting tool I have ever used. 
My friends were all disbelievers until they 
tried it. Now I must buy one for all of 
them simply because my Monster Maul 
has been making the neighborhood rounds 
since January. In fact, we are considering 
holding a splitting tournament using 
Monster Mauls. My own personal record 
is a 22” diameter by 24” high white oak. I 
split it with 2 shots of my Monster Maul. 
It’s so simple and yet so effective. Keep 
up the good work. I estimate my Monster 
has so far split at least 100 cords of wood 
and still going strong.
Mike Lecesse, New Platz, NYMOTHER EARTH
I have read about your fine product in 
a test in Mother Earth News. I have spent 
more money on replacement handles than 
your Monster Maul cost. Finally, I got to 
use one of your mauls that a friend owns. 
He just grinned as I handed it back to 
him. Please count me as a satisfied Mon­
ster Maul owner.
Ed Keney, Darby, Mont.BUYS 3 MAULS!
Please send me another Monster Maul. 
This is the third Maul I have bought. One 
for me . . . my son used mine and than I 
gave him one. Now a friend that sells wood 
for a living used mine and begged me to 
sell it to him on the spot and get me 
another one. So I did and here I am. Best
wood splitter I have ever seen.
J.V. Kirkman, Kingsport, Tenn.NO USE FOR WEDGES AND SLEDGES!
Since getting my Monster Maul, I’ve 
not used my old splitting maul or wedges 
and sledge hammer a single time. The 
Monster Maul gives me a good workout — 
and a quick growing stack of split wood. 
My friends are being converted to Monster 
Mauls one by one.
Don Ranstrom, Davis, Ca.MONSTER HELPS DR.’S BACK!
Your splitting maul is great, helps my 
back. Better than a mechanical splitter 
which I must bend over all day to use, less 
back pain. P.S. Wish I hadn’t spent big 
$ on the mechanical splitter!
Jack Shuler, D.D.S., Londonderry, NHONE SUPER SATISFIED CUSTOMER!
I just have to tell you how much I like 
your Monster Maul. It’s simply terrific! 
Last fall I was using aged black walnut 
stumps for stove wood. Another fellow 
and I cut up the pieces to 24 ”-30” lengths 
and proceeded to chop up the chunks with 
his newly purchased Chopper 1, but quite 
often it would sink and stick and it was 
something of a nuisance — although I 
didn’t know how much of one till I received 
my Monster Maul a couple weeks ago. I 
had set aside a good sized chunk that 
wouldn’t submit to the Chopper 1 in the 
hopes of getting to a hydraulic splitter. I
took the Monster Maul to this and in 
three licks I had four nice sized pieces of 
hackberry or cherry wood — real tight 
grain and smooth finish. My two brothers- 
in-law and I were using a hydraulic split- 
on the back of a big Oliver tractor to split 
our wood on this occasion and one of these 
pieces was so belligerent that it actually 
bent the butt place of the splitter when we 
put the hydraulic wedge to it, (%” steel 
and it bent!) The wood didn’t show any 
sign of splitting so I brought the piece 
home hoping to whittle off enough to get 
it through my stove door. By the time I 
ordered my Monster Maul this mysterious 
piece of wood was still downstairs waiting 
to get to the fire. I took it out back with 
the Monster Maul and although it didn’t 
bust on the first whack, it did break in 
two after three licks. I hauled the Monster 
Maul to church that night to show the 
owner of the hydraulic splitter. Finally, 
last evening I hauled out the maul for 
some splitting on an apricot trunk. Just 
like clockwork it attacked the green 
pieces. I’m more than pleased with your 
Monster Maul. Tomorrow morning . . . 
I’m taking it to the Chopper 1 owner’s 
place and show him how to split knurly 
box elder that he had set aside for a trip 
to the dump because his Chopper 1 wasn’t 
able to get any results whatsoever. Without 
saying anything more I ’ll just be 
brief and say I’m one super satisfied
customer. _, , „
Lloyd V. Olsen, Omaha, NE
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In this section reap a heritage of recipes...
First Prize Pickles &  
Preserves
Herbs Put Magic in Preserving
by Doris Stebbins
Does the prospect of canning leave you uninspired, with the knowledge that by mid-winter, 
like clockwork, your family will tire of 
that hum-drum, everyday flavor of 
canned vegetables? You’ve often 
wished there was a way to “pep them 
up,” to magically change all those 
jars of your labor of love into 
“ something special” to spark your 
family’s appetite. The solution is 
easy...simply add a sprig or two of 
herbs to each jar before sealing.
Let’s start with the tomatoes which 
probably fill a majority of your jars. 
Assure your supply of Vitamin C by 
quartering large tomatoes, canning 
smaller ones whole or halved and 
pressing each piece down firmly with 
a wooden spoon to extract extra juice. 
Add one half teaspoon salt and one 
half teaspoon sugar per pint, letting 
the juice from the tomatoes fill the jar 
to about one half inch from the top, 
instead of filling the jar with hot 
water. Process as usual. For an herbal 
tone add a leaf or two of sweet basil to 
each jar before sealing (two leaves to 
a quart gives just the right tang). Add 
lemon basil to yellow tomatoes for 
mellow richness. This is also excellent 
for tomato juice. Lovage, of the rich 
celery tang, also goes well in canned 
tomatoes and tomato juice.
Canned peas are usually everyone’s 
favorite just a§ they are, but if your 
crop is extra plentiful, you might try 
canning some with lemon basil, 
chervil or summer savory.
Doris Stebbins lives and writes in St. 
Johnsbury, Vermont. Art by Eliza­
beth Bailey.
Pick peas, beans and carrots young, 
and let the first thinnings of beets and 
carrots go into the jars whole; then as 
they mature in the garden, put them 
up in a variety of ways to break the 
monotony.
Add a few leaves of piquant chervil 
to carrots, and they’ll look just as 
pretty as they are delicious to eat. 
Spice others with thyme, dill or sweet 
fennel. Mint-flavored carrots are 
ready for glazing simply by opening 
the jar.
Baby beets preserved with dill, 
fennel or tarragon are delicious 
heated straight from the jar, or they 
may be chilled and pickled. Remove 
the green sprig of herb before 
serving, or chop it fine and sprinkle it 
over the dish as a garnish.
The “canned-taste” of beans can 
be eliminated by tucking in a sprig of 
summer savory. This “bean herb” 
permeates the green beans and 
preserves that out-of-the-garden taste 
that’s so appealing to lovers of fresh 
vegetables. Try putting up a few jars 
with tarragon, sweet basil or rose­
mary. When using herbs in canning, 
however, be careful not to overdo it. 
Too much can be undesirable. The 
taste of the herb should not over­
power the vegetable, but only serve to 
bring out the fresh garden flavor. 
Every family has its own flavor 
preferences, so work out your own 
favorite seasonings.
Summer squash is delicious when 
cut in one quarter to one half inch 
slices, adding one half teaspoon salt 
to each pint jar and a small sprig of 
dill. This gives it a savory taste. I dip 
the drained slices in egg batter, roll in 
a mixture of commeal and flour (or 
bread crumbs) and fry crispy-brown. 
A sprinkling of fresh chives or scallion
tops and perhaps a few thin slices of 
green peppers or sweet red peppers 
while frying gives it a gourmet zing.
Sweet herbs can also enhance the 
flavor of fruits. Add a sprig of 
pineapple sage, spearmint or lemon 
balm to pears enclosed in the jar. Can 
applesauce or sliced apples with mint, 
anise or rose geranium. Use angelica 
with rhubarb.
Pineapple sage or lemon balm goes 
well with citron preserves; while 
sweet or lemon basil go with red or 
yellow tomato conserve.
A few of the herbs mentioned above 
in canning can also be added to 
enhance the flavors of frozen foods. 
Let your family be “ taste-testers” by 
putting up just a few cartons of the 
herb-flavored varieties the first 
season. Another suggestion is to 
freeze the herbs separately in small 
cartons and use them with the 
vegetables as you cook them.
Herb Vinegars
If you enjoy the herb vinegars from 
the gourmet shelf at the market, why 
not put up a few jars of your own for 
yourself and for Christmas giving? 
They are simple to make, being 
infusions of the herbs in vinegars for a 
specific period of time. Everyone has 
their favorites, but I like them all. 
Tarragon is a handy vinegar to have 
on the shelf and mint vinegar is 
excellent to spice up fruit salads and 
sauces for lamb.
To make these vinegars, cut the 
leafy tips of herbs just before bloom­
ing. Wash quickly and shake off 
water. Bruise between palms or with 
a potato masher and fill a wide­
mouthed jar loosely. If seeds are 
used, these are bruised before in­
fusing.
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A two-quart jar is a convenient size and is not hard to handle. Pour vinegar over the herbs in 
the jar and let stand in a warm place 
for two or three weeks. Place wax 
paper over top before putting on lid to 
prevent the vinegar from corroding 
the metal. (A plastic bowl cover may 
also be used). After two weeks smell 
and taste the vinegar; if not strong 
enough, let it stand another few days. 
When desired strength is reached, 
strain through a piece of muslin and 
bottle. Cork tightly. (Syrup and honey 
bottles are nice for this.)
Mint Vinegar: Chop leaves fine before 
cider or wine vinegar is poured over 
it. Use for flavoring lamb sauce, by 
sweetening to taste with powdered 
sugar or honey. Stir a little into 
whipped cream or mayonnaise for 
fruit salads.
Tarragon Vinegar: Use white wine or 
distilled vinegar. Use to spice up 
dressings for hot and cold fish and 
seafood, or for vegetable juice cock­
tails.
Mixed Herb Vinegar: Use cider or 
white wine vinegar and a combination 
of any desired herbs. Here are some 
that go especially well together:
1. Two quarts vinegar, five parts 
basil, one part thyme, one part 
marjoram and six cloves sliced garlic.
2. Two parts tarragon, one part 
fennel seed, one part chervil, one part 
thyme, one part bumet and garlic. 
(Wonderful with fish!)
3. One part sweet basil, one part 
lemon thyme, one part rosemary, one 
part crushed celery seed and peel of 
one lemon with pith removed.
4. Bumet with a few cloves of garlic 
for cucumber-flavored vinegar. (Fa­
vored by those who cannot eat 
cucumbers.)
The possibilities are countless, you 
have only to experiment with a few of 
your favorite herbs for your own 
vinegar blends.
Jewel-Bright Jellies
All herb jellies start with an 
infusion, which is the first step. If the 
word “ infusion” sounds imposing, it 
is actually just like steeping tea. 
Simply pour boiling water over the 
herb of your choice, cover and let 
stand 15 minutes. Strain through 
cheesecloth. If you don’t have your 
own herbs, pick your favorites from 
the spice shelf of your local grocery 
store or supermarket.
SAGE CIDER JELLY
Infusion: 3 teaspoons leaf sage and
1/2 cup boiling water
3 1/2 cups sugar
Yellow food color
1/2 bottle liquid pectin
11/2 cups apple cider
2 teaspoons lemon juice
Make infusion of boiling water and 
sage. Strain and add water to make 
one half cup. Combine with cider, 
lemon juice and sugar in large 
saucepan. Bring to a boil and add 
coloring to desired shade. When it 
reaches a full rolling boil, add pectin, 
stirring constantly. Boil hard 30 
seconds, remove from heat, skim and 
pour into hot sterilized glasses. Seal. 
Serve with poultry, duck, goose or 
pork.
ROSEMARY JELLY
Infusion: 2 teaspoons rosemary and
1 cup boiling water
1/2 cup orange juice
1/2 cup lemon juice
3 1/2 cups sugar
Red food color
1/2 bottle liquid pectin
Make infusion of rosemary and 
boiling water. Strain and add water to 
make a full cup. Combine with fruit 
juices and sugar in large saucepan. 
Bring to a boil and add two or three 
drops of red coloring (to make it a 
deep orange color). When at a 
full rolling boil, add pectin, 
stirring constantly. Boil 
30 seconds.
remove from heat, skim and pour into 
hot sterilized glasses. In addition to 
serving with lamb in its various 
forms, it is delicious with pork and 
poultry.
THYME JELLY
Infusion: 1 teaspoon thyme and
1/2 cup boiling water
11/2 cup unsweetened grape juice
2 teaspoons lemon juice
3 cups sugar
1/2 bottle liquid pectin
Make infusion of thyme and water. 
Strain and add water to make one-half 
cup. Combine with juices and sugar in 
large saucepan. Bring to full rolling 
boil and add pectin, stirring constant­
ly. Boil hard 30 seconds, remove from 
heat and skim. Pour into hot sterilized 
glasses and seal. A very pretty jelly to 
highlight venison, game, poultry and 
cheese dishes. □
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by Lucretia Douglas
I t has been more than fifty years since I went to the last husking bee my grandfather 
had. He used to raise enough field 
com to grind into coarse meal for has­
ty pudding and johnny cake, and for 
shelled com for the pigs and steer he 
raised to butcher every year.
In those days it was a hard job for a 
small farmer to husk the com he 
raised so they used to get together 
and hold a husking bee every fall. 
The time of year it was held was 
governed by the growing season— 
usually around the first week or two of 
October.
Seats were arranged around the 
bam floor in a big circle. Severed 
lanterns hung from the beams and 
baskets to hold the ears of com were 
placed by each seat. It was one man's 
job to keep the huskers supplied with 
com and carry away the husks to 
feed the cattle as dry fodder.
Lucretia Douglas has written many 
wonderful farmlife articles for us over 
the years. She lives on a small farm in 
West Baldwin, Maine. Illustrations by 
Brenda D’Amato.
Grandma would make a big crock 
full of molasses cookies the day 
before, and then the day of the 
husking she would fry doughnuts 
most of the afternoon. Grandpa would 
have large pitchers of sweet cider set 
out on some barrels, as well as large 
pitchers of cold milk for the children.
Right after supper and as soon as 
their chores were done, neighbors 
and family would gather to start 
husking com. It was amazing how 
many ears would be husked when lots 
of willing hands were pulling to­
gether.
As most farmers know, there will 
be a few red ears of com grown in a 
field of yellow com. To make the 
husking bee exciting, the object was 
to find a red ear. Anyone who found 
one could kiss the person he wanted 
to. How fast the teenagers would 
work for the privilege of kissing their 
secret love—in those days it was a rare 
thing indeed to get to kiss your girl in 
public.
The red ears were kept out and 
hung up by braiding the husks 
together. Gramie hung these in the 
attic and sometime in the winter when 
the supplies of sweets got a little low 
she would make com cob jelly and cob 
syrup.
She shelled several ears and cut the 
dry ears up for the jelly. Anyone could 
make com cob jelly from regular dry 
ears of com and color by adding a few 
drops red food coloring-something 
she didn’t have then.
CORN COB JELLY
12 bright red dry cobs of com (Usually 
the ones with red kemals that occur in 
most yellow field com, not sweet 
com. Shell off com and use only the 
cobs.)
3 pints water 
3 cups sugar
1 package Sure Jell or 1/2 bottle Certo
paraffin
sterile jars
Break up cobs and boil in three 
pints of water for 30 minutes. Remove 
from heat and strain off liquid. If 
necessary, add water to make three 
cups liquid. Add three cups sugar. 
Bring to a rolling boil, then add 
package of Sure Jell or one half bottle 
of Certo.
Cook at a full rolling boil for three 
minutes. Pour into sterile jars and 
cover with melted paraffin.
This tastes a lot like apple jelly and 
was popular during the Depression— 
the lean years on the farm.
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Lucretia’s Best
Make sure jars used are clean and free of defects. After washing, rinse them well, then 
cover with water and bring to boil to 
be sure they are sterilized. Use while 
hot.
Regarding all jams, conserves and 
fruit butters—after they are filled 
it is recommended that the hot jars be 
processed in boiling water bath for 
five to ten minutes.
The use of a heavy saucepan in all 
recipes is recommended. Or, you may 
use a trivet on the burner cover—one 
especially made to keep pans from 
scorching.
CARROT MARMALADE
Boil in a small amount of water:
4 cups carrots-Peel, chop and cook 
until carrots can be pierced with a 
fork (underdone).
2 lemons, cut in strips. Remove 
seeds.
2 oranges, cut in strips. Remove 
seeds.
6 1/2 cups sugar
Grind carrots, lemons and oranges 
with medium blade in meat chopper. 
(Peel should be left on fruit.) Reserve 
juice and liquid. Mix with sugar and 
stir until dissolved. Cook slowly until 
mixture is thick. Stir often.
Pour mixture into hot jars. Cover 
with melted paraffin, then put on jar 
covers.
Extra Delicious!
FINE FRUIT JAM
2 oranges—wash and remove seeds.
1 lemon-cut in strips and grind 
through medium blade in food chop­
per. Place in kettle. Cover with cold 
water and let stand overnight. Then 
boil until tender.
Meanwhile, peel, core and dice:
6 peaches 
6 pears 
6 apples
Add to orange mixture. Measure. 
Add equal amount of sugar. Boil for 
about half an hour until thick. Ladle 
into hot sterile jars. Seal. Makes 
about five pints.
Two cups of crushed pineapple may 
be added with fruit if desired. Very 
good either way.
PEAR HONEY BUTTER
Chop and cook two quarts pears 
with just enough water to keep them 
from sticking. Cook until soft. Press 
through sieve or food mill.
To four cups of pear puree add:
1 cup sugar
11/4  cups strained honey 
1 tablespoon lemon juice
Cook for about an hour, until thick. 
Stir frequently. Pour into sterile jars 
and seal.
New!
BLUEBARB JAM
3 cups finely chopped rhubarb 
or
1 (16 ounce) package frozen rhubarb. 
Thaw before using.
3 cups crushed blueberries 
7 cups sugar
1 bottle certo (6 ounces fruit pectin)
Fresh rhubarb should be simmered 
until tender. Combine with blue­
berries in a large heavy saucepan. Stir 
in sugar. Place over high heat and 
bring to a rolling boil for one minute, 
stirring constantly. Remove from 
heat. Add pectin. Stir and skim for 
five minutes. Ladle into hot sterile 
jars and cover with melted paraffin. 
Cover tightly.
APPLE-BLUEBERRY CONSERVE
4 cups tart apples, peeled, cored and 
chopped
6 cups sugar
1/2 cup seedless raisins (golden 
preferred)
1/4 cup lemon juice 
1/2 cup chopped pecans
Combine all ingredients except 
pecans in a large saucepan. Bring to 
boil slowly, stirring occasionally until 
the sugar is dissolved.
Cook until thick, about half hour, 
stirring frequently to keep from 
scorching. Add nuts about five min­
utes before removing from stove.
Pour into boiling hot sterile half 
pint jars. Seal. Makes about 6 1/2 
jars.
ELDERBERRY JELLY
Remove large stems from approxi­
mately three pounds of fully ripe 
elderberries. Crush in enamel pan 
and cook for 15 minutes. Strain 
through several layers of cheese cloth 
and measure three cups juice. Add 
the juice of four lemons and seven 
cups sugar. Mix well. Bring to a boil, 
stirring constantly. Boil one minute at 
a full rolling boil. Add one bottle fruit 
pectin (six ounces). Boil one minute at 
a full rolling boil. Pour into hot jars 
and cover with melted paraffin.
NAN’S PUMPKIN BUTTER
Peel and remove seeds and mem­
branes from two small pie pumpkins. 
Cube, cover with water, a half 
teaspoon of salt and cook until tender. 
Drain. Mash with potato masher. 
Measure one half cup of sugar to 
every cup of pumpkin pulp and add 
ground nutmeg and cinnamon at the 
rate of one teaspoon of combined 
spice for every four cups of pumpkin.
Mix ingredients well and spread in 
bottom of a roasting pan. Bake at 325 
degrees Fahrenheit until thick and 
golden. Can in sterilized jars leaving 
1/4 inch of head space. Adjust jar lids 
and process for sure seal. We like it 
on hot biscuits.
NAN’S GRAPE BUTTER
Boil cleaned Concord grapes in a 
small amount of water. Press soft 
cooked grapes through food mill or 
colander to remove seeds. Add a half 
cup of sugar for each cup of grape 
puree. Use plain or spice to taste with 
ground cinnamon and cloves. Bake, 
spread out in an enamel roaster at 325 
degrees Fahrenheit for three hours or 
more until as thick as desired. □
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DILLED OKRA
by Nancy Ralston
Pickles are easy to make, the cost is rarely high, storage is no problem and very little 
equipment is needed. A preserving 
kettle of stainless steel or enamel- 
ware, and suitable jars are all that you 
need to go into the pickling business.
Cider vinegar, because of its flavor 
is highly recommended for pickling. 
White vinegar is equally good, how­
ever, and produces a better color in 
the finished pickle. Always filter 
vinegar which contains any sediment. 
Use fresh mixed whole spices. Spices 
left over from a previous season do 
not give a fresh, tangy flavor.
Pickling salt, available in most 
stores, is a pure granulated salt as 
compared to free-flowing or iodized 
table salt which has been treated with 
chemicals. The additives in table salt 
interfere with the pickling process 
and also produce a cloudy product. 
Pickling salt is also known as Kosher 
salt.
If possible, use soft water. Hard 
water is laden with minerals which 
again, will affect the pickling process. 
If your water is very hard, boil it, cool 
it and strain through several layers of 
cheesecloth.
Some recipes will call for the use of 
alum, an ingredient used to make 
pickles crisp. Alum also can cause a 
bitter flavor. If possible, avoid its use 
except when specifically called for in a 
particular recipe.
When most of us think of pickles, 
we associate them with cucumbers, 
and while it is true that most pickles 
are made of this one versatile 
vegetable, they also can be made of 
many flavorful vegetables and fruits. 
For instance:
For beautiful red pickles, which 
look great on any relish tray, and add 
color as well as flavor to any tossed 
salad, pickle some sweet baby beets. 
Larger specimens may be sliced or 
quartered to make bite-size pickles.
WHOLE BEET PICKLES
6 pounds fresh beets
3 cups cider vinegar
4 cups sugar
Leave at least one inch of stem and 
tap root intact. Wash beets thorough­
ly and place in a kettle of water to 
cover. Bring vegetables to a boil, 
reduce heat and cook 45 minutes or 
until beets are tender. Drain, remove 
stems, roots and slip off skins.
Prepare vinegar solution. Add 
warm beets and heat to simmering. 
Pack beets and syrup in hot sterile 
jars. Seal and process for 10 minutes 
in boiling water bath.
Okra should always be picked when 
it is young and tender. Pods which are 
over three or four inches long are 
tough and unappetizing no matter 
how they are prepared. Be sure to 
choose the smaller specimens for 
pickling. They will be attractive as 
well as tasty finger food.
2 pounds fresh okra 
5 small, hot peppers
5 garlic cloves
1 quart white vinegar 
Vt cup water
6 tablespoons salt
1 tablespoon dill seeds
Wash okra and pack tightly in 
sterile pint jars. Place one garlic clove 
and one hot pepper in each jar. 
Combine remaining ingredients and 
bring to a boil. Pour mixture over 
okra. Seal jars and process for five 
minutes in boiling water bath.
SWEET CARROT PICKLES
2 pounds carrots, peeled or well- 
scrubbed
1 stick of cinnamon
2 tablespoons pickling spices 
2 cups white vinegar
1 cup sugar 
1 cup water 
1 teaspoon salt
Cook carrots until slightly tender 
and drain. Place cinnamon and spices 
in cheesecloth bag and combine with 
all other ingredients. Bring mixture to 
a boil and allow to cook gently for 10 
minutes. Cut large carrots into rounds 
or sticks and place in sterile jars. 
Remove spice bag and pour pickling 
mixture over carrots. Seal jars and 
process for 30 minutes in hot water 
bath. Store in a cool place.
JERUSALEM ARTICHOKE 
PICKLES
1 gallon Jerusalem artichokes 
Small red pepper
2 quarts vinegar
1 cup brown sugar 
Vt cup salt
Many people waste a lot of time and 
energy peeling these chokes. Truly all 
they need is a good scrubbing. Use a 
stiff brush and dry them on toweling. 
Cut the chokes into bite-size chunks 
and then pack into sterilized jars.
Place a red pepper in each jar. Heat 
the remaining ingredients and boil 
mixture for five minutes. Fill the jars 
to within one quarter inch of top and 
seal. Process in hot water bath for five 
minutes.
PICKLED NASTURTIUM SEEDS
2 cups fresh nasturtium seeds 
1 cup water
Vt cup salt 
1 cup sugar 
1 cup cider vinegar
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Break the cucumber barrier and make mouth-watering pickles
with vegetables and fruits.
Collect seeds while they are still 
green. Place seeds in a crock or jar, 
covered with water and salt and allow 
them to stand for several days. Drain 
and pour seeds into a sterile pint jar. 
Combine sugar and vinegar and heat 
to a rolling boil. Pour solution over 
seeds and seal.
CAULIFLOWER SWEET PICKLES
2 heads of cauliflower
2 cups small pickling onions 
1 cup salt
1 cup sugar
3 cups white vinegar
2 tablespoons mustard seeds 
1 teaspoon celery seeds
1 small hot red pepper
Wash cauliflower, break into florets 
and drain well. Peel onions, wash and 
drain. Mix vegetables with salt, add 
water to barely cover and let stand 
overnight. Drain, rinse and drain once 
more. Combine sugar, vinegar and 
seasonings and bring mixture to a 
boil. Add vegetables and simmer for 
10-12 minutes. Ladle vegetables into 
sterile jars, cover with pickling solu­
tion, seal and process in boiling water 
bath for five minutes.
DILLED ZUCCHINI
6 pounds zucchini, sliced
2 cups thinly sliced celery 
2 large onions, sliced 
1/3 cup salt
Ice cubes 
2 cups sugar 
2 cups white vinegar 
2 tablespoons dill seeds 
6 cloves garlic
Combine vegetables and salt. Mix 
thoroughly. Place ice cubes on top of 
mixture and cover. Let stand for three 
hours and then drain.
Combine sugar, dill seeds and 
vinegar. Heat mixture until boiling. 
Add drained vegetables and bring to a 
rolling boil. Place one garlic clove in 
each jar and add pickle mixture. Seal 
and process in boiling water bath for 
five minutes.
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MELON RIND PICKLES
Cantaloupe and watermelon can 
make delicious contributions to any­
one’s pickle collection. The next time 
a watermelon is selected for dessert, 
cut it into large sections and remove 
the red fruit to be served in large 
pieces or cubed for a fruit cup. Pare 
the dark green outer layer off the 
rind, as well as any pink residue. Cut 
remaining rind into sticks or cubes.
Weigh the rind, and for every two 
pounds, prepare a brine of three 
tablespoons salt to one quart of water. 
Place rind in a jar or crock, cover with 
brine and let stand overnight.
The next morning, drain, rinse, 
cover with fresh water and simmer for 
10 minutes. Drain and set aside and 
prepare a pickling solution according 
to the following recipe (for every two 
pounds of pickles).
1 quart water 
1 pint of white vinegar 
3 cups sugar
1 teaspoon powdered cinnamon
1 teaspoon crushed cloves
2 tablespoons allspice 
2 tablespoons cloves 
5 cinnamon sticks
Combine water, vinegar, sugar, 
powdered cinnamon and crushed 
cloves and bring to a boil. Tie whole 
spices in cheesecloth bag and add to 
pickling mixture. Stir until sugar is 
completely dissolved and boil for 
three minutes.
Add drained melon rind and cook 
slowly until pickles become translu­
cent. Remove cheesecloth bag and 
discard. Spoon melon rind into sterile 
jars. Process for 10 minutes in boiling 
water bath. For the best pickles, wait 
three or four weeks before serving.
Art by Brenda D’Amato.
PICKLED CANTALOUPE
5 pounds peeled, cubed melon 
5 cups sugar 
2 cups water 
1 cup vinegar 
1 teaspoon cloves 
1 teaspoon ground cinnamon
Combine sugar, water, vinegar and 
spices and bring mixture to a boil. 
Place cubed fruit in a large bowl. Add 
hot pickling solution and let melon 
stand overnight. Pour off syrup, heat 
to boil and pour over melon. Let 
mixture stand again overnight. Re­
peat process two more times. Finally, 
heat melon in syrup until it reaches a 
boil. Ladle into sterile jars and seal.
PUMPKIN PICKLES
4 cups peeled, cubed pumpkin 
3/4 cup white vinegar 
1 cup sugar 
lA cup dark com syrup 
10 cloves
IV2 teaspoons cinnamon 
1 teaspoon salt
Cut peeled pumpkin into one-inch 
cubes. Combine with remaining in­
gredients and cook over low heat until 
pumpkin is tender to a fork. Pack into 
sterile pint jars and seal. Process in 
boiling water bath for five minutes.
OLD-TIME BRINE PICKLES
One of the most interesting pickling processes is the old- fashioned way which involves 
curing pickles by the long-brine 
method. It generally takes from five to 
seven weeks for pickles to cure 
thoroughly, or until they are firm and 
translucent all the way through.
To produce these old-time favor­
ites, wash fresh, well-formed cucum­
bers thoroughly. Avoid overripe vege­
tables as they may be hollow. Weigh 
the prepared cucumbers and put them 
in a stoneware jar or crock.
Prepare a 10 percent brine solution 
which calls for one cup of pickling salt 
for every half gallon of water. Cover 
cucumbers with brine and weight 
them with a plate so that the pickles 
will remain submerged.
The next morning, add one cup of 
salt for every five pounds of cucum­
bers. Pour the salt on top of the plate 
rather than under it. This will allow 
the salt to seep into the pickling 
solution gradually.
Whenever scum forms, remove it 
from the brine. At the end of each 
week, for at least five intervals, add a 
quarter cup salt for each five pounds 
of pickles. If you are producing 
sauerkraut and pickles at the same 
time, try curing them together for a 
real flavor treat.
Finished pickles, to be used 
immediately, should be de-salted by 
soaking them in cold water for several 
hours. If the pickles are to be canned 
and stored, heat them in a spiced 
vinegar solution. This will stop the 
growth of harmful bacterias and 
yeasts and also prevent the texture 
from deteriorating. Packed and sealed 
in sterile jars, these finished pickles 
can be stored in any dry and 
reasonably dark, cool place.
If you have access to either grape or 
cherry leaves, place one in each jar. 
These serve the same purpose as 
alum in helping to preserve crisp 
texture.
For Kosher dills, pack de-salted 
pickles into wide mouth sterile jars. 
Add a clove of garlic and a hot red 
pepper to each jar. Strain some brine 
and pour over pickles. Two table­
spoons of white vinegar may be added 
to each jar, if desired. Keep sealed 
jars in the refrigerator or for long­
term storage, process for 20 minutes 
in boiling water bath. □
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WE MAKE OUR STOVES THE OLD FASHIONED WAY
ONE AT A TIME. BY HAND!
These 6 quart kettles make 
excellent stove humidifiers.
Available in 2 styles: 17 pound 
cast iron @ $36.95; and 6 
pound polished aluminum @
$56.50 delivered anywhere in the 
continental United States. 30 day 
money-back guarantee. To order, send check or money 
order or call with VISA or Mastercard number and ex­
piration date.
Address.
*% >olidated
Dutchwest
Box 394, Dept. 2FS7 
Randolph,
Massachusetts 02368 
617-848-7180
Hand-Crafted Quality 
That’s Built To Last.
WRITE or CALL for 
our FREE 5 Part 
Order By Mail 
Stove & Accessory 
Package Today.
CALL TOLL FREE 
1 -8 0 0 -2 2 5 -8 2 7 7
In Massachusetts 
Call 61 7 -84 8 -71 80
Our FEDERAL AIRTIGHT 
CONVECTION HEATER 
Offers Advanced Design 
and Old Fashioned Value.
(Ashbin A
Ashdrawer)
Our best selling stove is the hand crafted Federal Convection 
model. It is a wood and coal burning cast iron heater of the 
highest quality. Our Federal Convection Heater features 
front and side door loading, double walls on the bottom back 
and top which form a completely natural convection system, 
ceramic glass windows and a firebox big enough to hold 50 
pounds of 22" logs or 35 pounds of coal. This unit also 
features an ashbin and ashpan for easy cleaning, a firescreen 
for open hearth burning and solid brass trim. Priced at only 
$639.95 and delivered at no extra 
charge anywhere in the Continental 
United States, this stove is an ex­
traordinary value. It can be 
installed either as a free stand­
ing unit or in front of your fire­
place. With the addition of a 
shroud and fan, it becomes 
America’s only all cast iron fire­
place insert (739.95 and $754.95). 
It comfortably and efficiently heats 
a 7,000 to 11,000 cubic foot area. 
A smaller Version of the Federal 
Convection Heater is also available 
as a free-standing unit or as a 
fireplace insert.
Discover 
Our Famous 
Cast Kettles.
Name
□  Send FREE Package regular mail (No Charge j 
for postage).
□  Rush FREE Package first class mail. Enclosed is 
$1 for postage, special handling.
□  Please send me ______  cast iron kettles at
$ 3 6 .9 5  each.
□  Please send me ______  polished aluminum
kettles at $ 5 6 .5 0  each.
There was a time, before automation, before inflation, be­
fore O.P.E.C., when wood and coal stoves were a way of 
life. To millions of Americans, they represented safety and 
security against hard winters. Back then, stoves were at the 
center of family life. They had to be well made and they 
were. Today, we make our stoves in the same way and 
with the same pride and care that America’s early craftsmen 
employed . . . from hand-casting to hand assembly. We 
build our stoves to last.
And, while we make many models (all priced to make 
sense in these times, from $279.95 to $754.95 delivered) 
the stoves for which we are famous 
are our highly efficient Federal 
Convection Heaters. These heat­
ers, built to warm large areas, 
represent extraordinary value in an 
era when value-for- money is in­
creasingly difficult to find.
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'  \ '  From greenhouses to safe chimneysto cooking with wood. . .  harvest some great ideas in this section on.../ / / / ' ' in
Home Energy
Woodstove
Kitchen
Old or new- wood cookstoves are warm and lovely.
c V
K > d
by Susan Restino
W oodstove kitchen! The notion evokes warmth, cheerfulness, red gingham curtains, and a 
crackling fire on a cold winter’s night. 
Along with the revival of wood 
heating stoves, many people are now 
considering--and installing--wood 
cooking stoves. They come in all 
shapes and sizes, from tiny Quebec 
step-stoves to the giant, magnificent 
Alaska Queens. Many of them are 
elderly, and along with their gorgeous 
wrought iron configurations, often 
have a generous assortment of cracks, 
warps or holes in the oven lining.
But they are warm and lovely, and 
you can cook on them, can on them, 
freeze, brew and make cheese on 
them. They bake better pies and 
bread than any modem stove ever 
invented (woodstove biscuits have to 
be tasted to be believed) and beside 
that, they heat up the kitchen, provide 
hot water and dry herbs, fruit or 
laundry-all for the price of the same 
armload of wood.
Before you run right out and start 
looking for one, though, give some 
serious thought as to how it would fit 
into your kitchen and your lifestyle. A 
woodstove is more than just a 
replacement for gas or electric. For 
one thing, it’s going to need a good
chimney or in a pinch, an insulated 
stovepipe. It will need space around it 
for safety, the woodbox and the 
inevitable cluster of humans warming 
their hands, drying their mittens and 
looking for a hot cup of tea. There are 
other considerations, too, such as 
adequate wood supply and warm 
weather ventilation. So give the 
matter some serious thought initially, 
and you’re likely to wind up with a 
stove that fits into your life and your 
kitchen, comfortably-as it should.
Illustrations by Judy Petry from 
Warm & Tasty: Wood Heat Stove 
Cookbook. Pacific Search Press. 
Seattle, Washington. 1981.
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Old stoves are available from 
auctions, antique stores, junkyards 
and rural advertisements. You might 
find one by running an ad of your 
own, or asking everybody you run 
into. When you do, inspect it care­
fully; price is no indication of quality. 
What you want is a tight stove, with 
as few cracks and leaks as possible so 
that you can control the air flow into 
the stove. Using a flashlight and two 
people, check all sides, the oven and 
underneath. Cast iron is preferable to 
sheet metal—the latter doesn’t hold 
heat as well and rusts through more 
easily. Look at how the top pieces fit 
together. Many stoves (particularly in 
coal country) have warped or cracked 
tops. Unless you can replace them 
with parts which fit together well, you 
will always have some problems 
banking down the stove. You can 
always cement the cracks in the lower 
parts of the stove, or even (as many of 
our friends have done) replace a side 
or bottom with new sheet metal, but 
you can’t really cement the top as it 
has to come apart from time to time 
for cleaning and maintenance.
Other things to inspect: firebox, 
grates and draft. Busted grates can be 
fixed, but there should be something 
there to work with. Broken draft doors 
are harder, but a good welder may be 
able to put it together again, as ours 
was.
Don’t worry too much about 
accessories. There is, for example, 
supposed to be an ash box under the 
fire box, but it’s not hard to make one 
out of sheet metal and rivets, with a 
wire handle. You'll also need a lifter 
to remove hot plates from time to 
time, but most good country hardware 
stores still have a supply.
Before you make up your mind, you 
should also consider the possibility 
of investing in a new stove such as a 
Findley Oval, Waterford, Pacific 
Princess and Tyrolia. Most of them 
cost around $1500 and up, which is 
more than three times the price of the 
average used wood cooking stove. 
However, they’re guaranteed un­
warped, relatively tight and shiny 
to boot. Many of them are incredibly 
efficient. One time I walked into a 
second-floor apartment in the middle 
of a sweltering July afternoon, and it 
was some hours before I realized that 
the Stanley Waterford at my elbow 
was actually burning. At 5:30 the 
owners came home, opened the 
drafts, shoved in a little wood, and 
made dinner. Then they shut it down 
again for the night. Heat loss from
that stove was so minimal that you 
hardly noticed it, even when they 
were baking biscuits.
Look around for new stove ideas, 
too. For example, the Kroupa Stove, 
new on the market from Cape Breton, 
has two separate fireboxes (the small 
one above the lower and larger), and 
can be used for cooking. The Kroupa 
also has a raised oven with glass 
doors on both sides; you can tell at a 
glance if the pizza is done. If this 
stove is any indication, better stove 
designs are on their way—and at more 
reasonable prices, I might add, than 
the recast old-fashioned models.
Now then, with your old or new 
wood cook stove still in the planning 
stages, where are you going to put it? 
And what are you to use it for?
Many people install wood cook­ing stoves partly to provide heat, which they do, in most 
cases. An average old-fashioned wood 
cooking stove will heat a large room or 
a small house but only so long as you 
keep feeding it, every hour or two. 
The firebox in most old models is 
about 20” by 7” by 7” , much too 
small to take an overnight chunk of 
wood. Nor are they airtight. There­
fore, you can use it as an auxiliary 
source of heat, but you should provide 
another source of heat to keep your 
pipes—and early morning toes—from 
freezing.
The more modem stoves, or 
modern versibns of old stoves, have 
larger fireboxes, tighter seams and 
can be counted on for an all-night fire. 
I won’t say it’ll be real warm on a 
sub-zero morning, but it’s quite a 
luxury to have a bed of coals waiting 
for you, and it will certainly keep the 
place a lot warmer than a stove that 
goes out two hours after you go to 
bed.
Chimneys are an integral and 
sometimes overlooked part of a 
wood-burning stove, and their place­
ment often determines how well the 
stove will function. To draw properly, 
the top of the chimney must be higher 
than the peak of your roof; otherwise 
you may get a room full of smoke, 
especially when you’re sleepily start­
ing the stove in the morning. This is 
caused by a down draft, which often 
occurs on steeply pitched roofs. To 
avoid them, place the chimney close 
to the roof peak. It’ll be easier to clean 
and maintain, too.
Can you place the chimney at the 
end of the room, outside it? This is a 
common practice in warm climates, or 
where the chimney is seldom used, 
but it is neither as safe nor as efficient 
as the interior chimney. For one 
thing, all the heat which goes up the 
chimney is lost. Inside chimneys store 
heat during periods when the stove is 
running hot and continue to radiate 
warmth long after the fire has gone 
down or out. Outdoor chimneys also 
collect creosote more quickly because 
the smoke is cooled as it rises. I 
know of one couple who had a 
chimney fire every couple months, all 
winter, for years. They used to joke 
about it. Then one stormy night, the 
whole side of the chimney fell right off 
during a fire. They were 
fortunate they were able to 
contain the fire and save the 
house, which is standing 
today—with a new central 
chimney!
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Stovepipe Chimneys
Can you get away with an insulated 
stovepipe chimney, such as Selkirk or 
Square A? Many people do, and as 
long as they are properly installed and 
regularly cleaned they cause few 
problems. When used with an all- 
night airtight stove, they require 
cleaning more often than a brick or 
stone chimney. This is because in an 
airtight stove the smoke moves slowly 
and lingers in the chimney; and 
stovepipes, no matter how well 
insulated, are still cooled by the air 
around them more than a regular 
chimney. This is not so much of a 
problem with cooking stoves, how­
ever. The fire bums more rapidly in a 
cook stove, and the smoke moves up 
faster, leaving little if any creosote.
The one thing to keep in mind about 
installing an insulated stovepipe is 
that it won’t last forever. Sooner or 
later you will want to replace it with 
something which holds more heat and 
looks less like the inside of a boiler 
room. So, it makes sense to leave 
space for a proper chimney when you 
plan your stove placement, even if 
you aren’t going to build it right 
away.
Ventilation
Can you use a woodstove in hot weather? Well, to be honest about it, it depends how hot. 
Most of the woodstove cooks I know 
have a gas or electric alternative for 
heating up the odd cup of coffee, or 
scrambling eggs on a really sticky 
August afternoon. On the other hand, 
there are plenty of cool mornings in 
the summer when you might want to 
run the stove for baking or harvest 
work. For this, it is important to 
provide ventilation in a woodstove 
kitchen.
What works best, ultimately, is a 
passage of air into the room on one 
side of the stove, and out the other: 
two windows, or a door and a window. 
If your entire kitchen is still in the 
planning stages you can go that one 
better, and make use of the summer 
breezes. Step outside on a hot 
afternoon and hold up a damp finger 
to find out which way the air moves (if 
at all). By placing the door on the 
intake side, you’ll get the cooler 
ground air coming in.
Air Intake
According to Ken Kern, the 
average fireplace uses up all the air in 
an average-sized livingroom about 
four times an hour. While I don’t 
believe everything I read, there is a 
basic truth here which has to be 
recognized: fires consume oxygen, 
and every house with a woodstove is 
constantly drawing air from some­
where. Where, most likely, is where 
you least want it to: around doors, 
windows, through tiny cracks near 
your feet, your shoulders, your 
neck...the faster you run the stove, 
the more of it has to come in. You 
huddle close to the stove, dreaming 
about tropical islands, with your front 
roasting and your back chilled.
The solution, according to Kern, is 
to provide a fresh air intake running 
from each stove to the Great Out of 
Doors. It can be a stovepipe, plastic 
pipe or even a wooden channel in the 
floor between the floor joists. I think 
this is a terrific idea, and I’m hoping 
that we can incorporate it into our new 
house, if it ever gets finished. Just 
remember to provide a shutoff on the 
inside, and at the outer end nail some 
heavy-duty, rodent-proof wire mesh 
to discourage the entrance of any­
thing except air.
Corn-Pumpkin Bread
Coarse commeal 1V» cups 
Salt 1 teaspoon 
Baking powder 2 teaspoons 
Baking soda Vi teaspoon 
Pumpkin 1 cup pureed 
Buttermilk lA cup
Egg 1
Shortening 2 tablespoons melted
Mix together first 4 ingredi­
ents. Stir in pumpkin and grad­
ually add milk, egg and shorten­
ing. Heat a well-greased dutch 
oven, cover, and place on stove 
top. Use trivet if necessary to 
prevent burning. Cook until 
bread sounds hollow when tap­
ped.
From: Warm & Tasty: The Wood 
Heat Stove Cookbook. Pacific Search 
Press. Seattle, Washington. 1981.
Hot Water
There are several methods by 
which you may heat water with a 
wood cookstove. The first and sim­
plest is to heat it in a pot or kettle on 
back of the stove. Second, some 
stoves (such as the Kalamazoo Cook- 
range, the Findley Oval or the 
Modem Glen wood F) come with water 
reservoirs attached to the right hand 
side. They hold about ten gallons. 
This water never gets boiling hot, and 
it doesn’t come out of a tap, but it 
serves most purposes, such as dish­
washing, laundry or baby bathing.
The best use of woodstove heat for 
water is to hook up the stove to a 
standard 40 gallon hot water tank. 
This is the way it’s done in most Nova 
Scotia farmhouses, ours included. 
The water is heated as it runs through 
pipes in a jacket or “ front” which fits 
into the side of the firebox. It makes 
plenty of hot water, which can be 
piped anywhere in the house for 
baths, laundry and dishes. It requires 
some plumbing experience, but if 
you’re living in a rural area, you may 
have that anyway. If you should 
happen on a system like this, re­
member to hook up the water before 
running the stove otherwise the pipes 
inside the front will get too hot and it 
will crack, come unstuck and no 
longer work.
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An Old-Fashioned Summer Kitchen 
for Hot Weather Woodstove Cookery
W hile we’re on the subject of hot weather woodstove cookery we shouldn’t overlook that mar­
velous Victorian invention-the sum­
mer kitchen. I once lived in a spacious 
old Vermont farmhouse which had 
two kitchens: one was integral to the 
house for winter use, and the other 
alongside (and adjacent to the wood­
shed) for summer cooking. The room 
was large and airy with plenty of 
windows, a separate entrance, lots of 
counter space and a great big sink. It 
wasn’t finished,, or even insulated, 
but it was just what you wanted when 
you started processing armloads of 
vegetables, buckets of fruit or a whole 
cow: plenty of room to move around 
in, and a woodstove between the door 
and window, just where the cool air 
would take the heat away. And, if any 
heat did linger or you got tired of the 
mess, you had only to step through 
the door, into the nice cool inner 
house.
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Eat n’ Heat
Cook your meals, heat your hom e, and get 
free hot water w ith the Elmira family o f  
w ood /coa l burning cookstoves.
Tested to 
U L  standard 
1482.
Fam ous *
Oval featured in the 
’82 W orld’s Fair.
F o r co lour package send $1.00.
Name .............................................
Address .........................................
State
Zip Elmira
22 Church St. W., j t O V C  
Elmira, Ont. Canada —
N3B 1M3 17-1 Y V U r iS o
BUILD YOUR OWN 
LOG SPLITTER OR CORDWOOD SAW
2-STAGE HYDRAULIC 
PUMPS
12 GPM at 700 PSI. Kicks 
down to 3 GPM up to 2500 
PSI. Direct couple to 6-8 HP
engine and use 31/2" to 4 Vs" bore cylinder.........$122
22 GPM 2-Stage use with 12 HP or greater. . . .  $295 
HYDRAULIC CONTROL 
VALVES
%" in-out ports, %” cylinder 
ports Adjustable relief valve.
, Manual control both direc-
tions.......................... $ 43
Valve same as above with 
added feature of pressure released detent, for hands off 
operation on retract stroke................................. $ 62
2-WAY HYDRAULIC f s t f
CYLINDERS ^ --------------------
4" Bore X 24” Stroke X 2” Push R od...........$158
4" Bore X 36" Stroke X 2" Push R od...........$189
4" Bore X 48” Stroke X 2” Push R od...........$226
Other sizes and types available.
CORDWOOD SAW BLADES
32” diameter.......................... $112
30" diameter........................... $104
28" diameter........................... $ 90
26" diameter........................... $ 80
24" diameter........................... $ 74
20" diameter........................... $ 67
Blades have hole size of 1 diameter.
SAW SHAFTING
4 feet long 11/2" dia, Cast iron collars. Blade end fits 1%" 
hole. Right or left hand shafts available depending which
side you want blade as you w o rk .......................$ 86
Pair of Pillow Bearings for above shafts $ 54
SEND $2 00 for CATALOG sent 1 st Class on pumps, 
valves, cylinders, tanks, wedges, wheels, cordwood 
saw blades, shafting logging Tools, dump truck hoists, 
trailer parts, saw chaia wood stove kits. Prices do not 
include shipping. Quantity prices available for 3 or 
more of the same item
HARDY’S EQUIPMENT, INC.
P.O. Box 153 Dept f-2 
CANDIA, NEW HAMPSHIRE 03034  
(003) 483-2013 Since 1977
Wood Supply
I wish I had a dollar for every person who’s told me you can run a woodstove on “just 
what’s lying around dead in my back 
40.’’ I wish it were so. It’s true that in 
a pinch you can always find some­
thing to burn, but for long-term life 
with a woodstove you have to provide 
a substantial supply of good dry 
hardwood, some dry kindling and a 
pile of newspaper.
How much is enough? That varies 
according to the season, the climate 
and the type of wood you burn. We 
keep our cooking stove going all day, 
November through May, and that 
takes about four cords of hardwood 
and a cord and a half of softwood. 
Over the summer, we bum maybe a 
cord of hard and a cord of soft.
As you will soon discover, wood 
varies quite a bit in quality. The best 
hardwoods to burn are those which 
take the longest to mature: ash, oak, 
sugar maple, beech or yellow birch. 
They give off a lot of heat and keep 
the fire burning longer than the more 
porous, faster-growing woods like 
white or black birch, cherry, red 
maple and poplar. Of course, you 
can’t always have the best of every­
thing, and over the years I have 
burned just about everything. The 
main thing, I think, is to have some of 
the good stuff available when you 
really need it—for a nice hot oven on 
baking day, or in really cold windy 
weather. If you can’t find the time and 
energy to cut it, haul it, buck it up and 
split it—then buy it! It’s generally 
cheaper than any other fuel, believe it 
or not, and sometimes it makes a lot 
more sense to turn the job over to a
fellow who’s all set up for it with a 
saw, tractor,cart, splitter and delivery 
truck.
Kindling is also an important 
matter, especially on a cold morning 
in January. Most folks use softwood 
such as cedar, which catches fire 
easily when dry, and bums up fast, 
providing a nice base on which to get 
your hardwood burning. I have also 
used dry hardwood for kindling. One 
year I lived near a lumber yard with a 
kiln where they dried ash for tool 
handles, and we bought a whole 
truckload of thin ash strips which 
made terrific kindling, and no 
creosote.
And newspaper. Not hard to come 
by, but definitely a necessity. We 
don’t subscribe to any, so we collect 
them from our neighbors who do and 
store them on a convenient shelf in 
the kitchen. The only problem with 
newspaper is that you inevitably come 
across some extraordinarily fascinat­
ing story, just as you are about to 
crumple it into the firebox.
The solution: get up before dawn to 
light the stove, and don’t switch on 
the light until the fire’s going. Set a 
kettle on the left rear burner, with 
plate out of the stove for extra heat. 
Get dressed, feed the cat and make a 
pot of coffee. Then, get down to­
morrow’s firelighter and seat yourself 
beside the stove, handy to the 
woodbox in case it wants a refill. 
Open oven door and insert feet. Sip 
coffee, read paper and enjoy the early 
hour as it’s meant to be enjoyed-next 
to the crackling fire of a nice, warm, 
friendly woodstove. □
Susan Restino is a freelance writer 
and homesteads in Nova Scotia. Art 
by Carol Varin.
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Your House Is Only As Safe 
As Your Chimney
by Lynn Ann Ascrizzi
W hen it comes to safe wood 
burning, a good chimney is 
literally your first line of 
defense. In a recent two-year survey 
conducted among 100 fire chiefs in 
Maine to ascertain the number and 
kinds of fires related to wood heat, the 
findings indicated:
1.There has been a 60 percent 
increase in these wood heat related 
fires.
2. Poor burning practices and a lack 
of chimney maintenance account for 
the fact that over 86 percent of these 
fires originate in chimneys.
These findings have their close 
parallel elsewhere, wherever wood 
heat safety has not kept up with the 
upsurge in woodburning. Much fuss 
has been made about stove model, 
type of fireplace or fireplace insert, 
but not enough attention has been 
paid to the stack.
According to chimney specialist 
Ron Mazzeo, the number one problem 
seen in his ten years of trouble­
shooting chimneys is that they are 
grossly neglected. The stack, Ron 
says, is just not cleaned or main­
tained, a problem that exists because
people are too busy to bother or they 
are used to relying on push-button 
items and appliances. Using a wood 
heat appliance requires know-how 
and involvement. The chimney, being 
a vital part of the system , needs to be 
cleaned at least twice a year for 
safety. It certainly must be checked 
regularly, and some heating sit­
uations require more cleaning and 
care than others.
According to Mazzeo, in much of 
northern Europe chimney cleaning is 
an established law and must be 
performed two to four times a year. In 
fact, in some countries, the govern­
ment cleans chimneys as a matter of 
course, a service taken care of by 
taxes.
The Fragile Chimney
An obvious but often overlooked 
fact is that the chimney is the critical 
exhaust system of a woodburning set 
up. Without it there would be no way 
to remove carbon monoxide, smoke 
and other toxic combustion by­
products from your home. Further­
more, wood doesn’t burn clean, like 
other modern fuels, and the system  
can clog with ash and dangerous 
creosote. A woodstove also gets
hotter than the conventional furnace 
and creates hotter exhaust gasses. All 
this means that a chimney must meet 
special standards to withstand the 
rigors of a woodburning system.
In the interests of safety it’s been  
rather bluntly stated that there are 
only two kinds of chimneys: one that 
is safe and one that can burn your 
house down. Although made of brick, 
stone or steel, a chimney is a fragile 
thing and is constantly subjected to 
the stress of time, weather and 
temperature. A safe chimney today 
does not guarantee it will be safe next 
year.
Foundations settle; mortar weak­
ens; buildings sag and shift; metal 
rusts. A loose brick, a bird’s nest or a 
bee hive can block the flue. A 
chimney fire caused by creosote 
deposits can crack or buckle the stack. 
This is why periodic check-ups and 
constant maintenance are needed in 
an existing chimney, and the greatest 
attention must be given to erecting a 
new one.
Basically, there are two kinds of 
chimneys for use with solid fuels: 
masonry and approved prefabricated 
or factory-built models. Masonry 
chimneys can be made of brick, stone 
or concrete blocks. Factory-built types 
are made of metal and can be 
installed in sections.
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Ycxnmcxr Shuttle Power Shilt... 
Eases your w o rk ad ay  world.
Versatility
Yanmar offers you a  wide variety of performance proven implements and equipment. Yanmar's 3 point Hitch and built-in hydraulics handle mounted equipment with ease. So from tilling to plowing from mowing to loading there's nothing you can't do with a  rugged reliable Yanmar Diesel Tractor.
Financing, an d  more
Your Yanmar dealer is prepared to help you with financing leasing or rental arrangements. And our 
nationwide dealer parts and service network assures prompt attention to your needs.
Test Drive You'll probably find we're just down the road from your place. Come on in and sit down in the driver's seat of a  Yanmar. Once you discover all the big tractor features, all the fuel-squeezing diesel economy and all that quiet hard-working diesel power, you'll know why we say..."Yanmar makes a  world of difference".
Tractors and  Implements. A World of Difference.
N ationw ide  Parts 8c Service
The big tractor features that Yanmar builds into their tractors make a  world of difference. A world of operating ease and convenience. A world of dependable diesel power and performance.
Shuttle Power Shilt.
And look where the shift is mounted. Right on the steering column for easy fingertip control.It lets you shift on the go without clutching.You get the ease of automatic without the 26 or 30% power loss of hydraulic or hydrostatic type transmissions. You save time. You save effort. Your workaday world becomes more productive. More rewarding.
Live PTO (Power Take-Off)
With a  regular PTO, your attachment is not driven unless your tractor is moving. That means uneven work until your tractor gets up to operating speed. 
Yanmar's 2-speed Live PTO keeps your attachments moving at full power even when your tractor slows down or stops. You get consistent work and sure going through the toughest spots.
'
“...a chimney is the critical exhaust system of a woodbumi set-up. 
k needs periodic check-ups and constant ... ”
Masonry Chimneys
Most likely, the existing chimney in 
your house is a permanent structure 
made of masonry. The standards for 
such masonry are that bricks or 
concrete blocks must be at least four 
inches thick, and stone walls must be 
at least 12 inches thick. Stone has a 
higher thermal conductivity rate, 
therefore the necessary thickness.
Hopefully, your masonry chimney 
is an interior one rather than built on 
the outside wall of your home. An 
interior stack is more efficient since it 
stays warmer surrounded by in-house 
air, and it is less subject to weather. 
Hot rising flu gasses will warm the 
masonry and thus lend added heat to 
your living quarters.
Warmer-staying, interior chimneys 
also have better drafts and are less 
subject to creosote build-up in the flu, 
something which more frequently 
occurs in cooler exterior flues.
If your masonry chimney is an 
exterior type, better it is made of 
stone or brick than hollow concrete 
blocks. Although cement blocks are 
very economical, they cool faster than 
brick or stone and due to their more 
porous stru cture, have h igher  
weathering rates. Also, the walls of 
some concrete ring blocks are thinner 
than The National Fire Protection 
A gency’s (NFPA) requirements of 
four-inch thickness. If concrete block 
chimneys are built properly with a 
liner and have adequate clearances, 
they should be reasonably safe, 
especially if kept clean to avoid 
chimney fires.
If concrete blocks are installed on 
the outside of your home, they should 
be constructed of either a special 
moisture-resistant block or should be 
painted or treated with a moisture 
proof coating every two years.
The Flue Liner
P erhaps you live in an old 
farmhouse or in a home built 
before the early part of the 
twentieth century. Most likely the 
original masonry stack is unlined, 
meaning that it is built of single brick 
construction without any tile, steel or 
poured cement flue liner. A liner is 
designed to keep chimneys smoke 
tight and to prevent sparks from 
flying through possible cracks and 
holes in masonry. The most com­
monly used liner in a new chimney is 
made of tile.
A tile liner is made of smooth hard 
vitreous clay similar to a clay flower­
pot, but harder and able to withstand 
high temperatures. It should be no 
less than 5 /8 ” thick and start at the 
bottom of your chimney or at least 
eight inches below the connector 
inlet. This liner should also extend at 
least a few inches above the chimney
Eva Horton, founder of The Chimney Sweep Guild, cleans a 
chimney flue from the fireplace while an assistant holds a 
flashlight.
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top. The mortar used between the tile 
liner sections should be refractory 
mortar, and joints should be as tight 
as possible and also smooth on the 
inside so as not to collect creosote. 
Mortar between tile sections, there­
fore, is built up on the outside of the 
liner, not inside to interfere with 
smoke and draft.
Another very important thing about 
tile liners is that they must be 
separate from the chimney. About a 
half-inch air space must be left 
between liner and chimney wall. 
Some mortar, of course, must be used 
at each joint to connect it to the 
chimney wall and hold the liner in 
position, but there must be an air gap 
in order to give the liner room to 
expand and contract with heat and 
cold, so as not to crack the chimney or 
tile.
It’s an absolute rule for safety that 
all masonry chimneys have this 
additional liner. Why? As mentioned 
earlier, chimneys are subject to 
intense stress and also age. The 
average life span for mortar is about 
60 years. Unfortunately, people are 
hooking up new stoves to out-dated, 
d eter iora tin g , sub -stand ard  ch im ­
neys. An aging chimney may need to 
be torn down and completely rebuilt, 
or if it’s still sturdy it can be repaired.
Is Your Chimney Healthy?
How can you determine the gene­
ral soundness of your chimney? First, 
check the mortar and masonry. Ob­
vious defects are fallen or loose 
bricks, usually near the top. You can 
hire a mason to check the construc­
tion, but you can also check the shape 
your chimney’s in, yourself. Test the 
mortar with a pocket knife. Good 
mortar is not crumbly nor does it chip 
easily.
Look for tell-tale black or dark 
brown stains on the outside of the 
stack. This is caused by leakage of 
rain water or creosote. Most masonry 
damage is likely to be above the roof 
line.
Another thing you can do is try the 
“ smoke te st.’’ If you cover the 
chimney top with a wet blanket and 
start a small (very small) fire in 
existing stove or fireplace, smoke will 
be forced out any cracks or holes in 
the masonry. These holes, if they are 
minor, can be repaired with refractory 
cement.
Height
While you’re at it, check the overall 
height of your chimney. Chimneys 
function on the principle that hot air 
rises. The taller the stack, the greater 
the draft. If we observe older nine­
teenth century homes, it’s not un­
usual to see chimneys rising six to 
eight feet above the roof peak, or on 
ells, 12 to 15 feet above the roofs of 
such wings.
The stacks on most modern homes 
however, are regrettably short. The 
NFPA safety code requires a chimney 
to be at least three feet above the 
peak. On pitched roofs, chimneys 
should be two feet higher than any 
point within ten feet. A mason can 
easily extend a chimney that does not 
m eet these minimum standards. Cor­
rect height helps avoid possible down- 
drafts on windy days and prevents hot 
flue gasses from overheating the roof.
The size (interior cross-section) of 
the flue also affects the draft. 
Oversized flues tend to create less 
draft and thereby accumulate more 
creosote. Ideally, the flue should not 
be more than 25 percent larger than 
the size of the flue collar on the 
heating appliance you’re using. Most 
quality woodstoves come with in­
structions as to chimney height and 
size of flue needed to provide ade­
quate draft. If you have a draft 
problem, an experienced heating 
contractor should be consulted.
Remember, closed heating system s 
such as wood stoves, wood boilers and 
wood furnaces do not usually burn as 
hot as fireplaces do, something which 
causes low flue gas temperatures and 
weaker drafts. This is why these wood 
heat appliances must have correct 
chimney height and be properly 
located.
All flues should have a tightly 
sealed metal clean-out door installed 
at the chimney base which allows for 
easy removal of creosote, soot and 
ash. Leaks in the clean-out door not 
only rob the stove of draft but will 
make a chimney fire burn harder.
A  Firm Foundation
I t sounds like an obvious truth, 
but a masonry chimney must 
be built from the ground up. In 
the old days, chimneys were often 
started  on sp ec ia l sh e lv e s  or 
“ closets’’ above ground, in order to
save bricks and labor. But a heavy 
masonry stack supported on brackets 
can easily shift or sag, causing the 
chimney to crack.
A leaning tower of chimney means 
foundation problems. Masonry chim­
neys should be built on solid, frost- 
free ground. Footings are usually of 
reinforced concrete and about 10 
inches thick. This foundation should 
extend approximately 12 inches be­
yond the chimney itself. Check with 
your local codes as they tend to vary 
somewhat.
Clearances
Wood should never be in direct 
contact with a masonry chimney. The 
NFPA code requires a two-inch 
clearance to wood beams, joists 
, and studs, except where a chimney 
wall is eight inches thick. This 
clearance keeps excess heat from 
igniting combustibles.
If you think your clearances are in­
adequate, sheet metal can be added 
between the chimney and the house. 
It’s a good idea to let air circulate on 
both sides of the metal since moving 
air helps keep wood cool.
Only one heating device should be 
vented into a flue. A masonry 
chimney can serve more appliances 
by having more than one flue within 
it.
The case of a fuel oil appliance and 
a wood heater sharing the same flue is 
especially dangerous since it’s pos­
sible the oil burner may not fire 
properly and dangerous fumes or 
even raw fuel can be pumped into the 
chimney. Hot gasses from a wood fire 
can then cause an explosion.
Multiple venting also reduces draft 
efficiency and wastes energy. A 
fireplace flue may be used for a stove 
only if the fireplace opening is closed 
off by a non-combustible material.
Factory-Built Chimneys
Factory-built, metal chimneys have 
had a rise in popularity since the 
renaissance of wood heat. Most can 
be set in place in less than four hours 
by two experienced people. Sections 
are relatively expensive at $1.20 to 
$2.00 a foot, (depending on size and 
type), but the simplicity and speed of 
installation plus its shorter length 
(generally) makes pre-fabs typically 
less expensive.
A big disadvantage is that factory- 
builts corrode when coal is burned, 
and they lack the integrity of a
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masonry chimney during a severe 
chimney fire. Because of this, the 
industry is being challenged by 
changes.
One proposed change in safety 
standards is being made by the 
Underwriters Laboratory (UL) re­
quiring that a pre-fabricated chimney 
maintain a steady state temperature 
of 1,200 degrees Fahrenheit rather 
than the existing Class A ’s 1,000 
degrees Fahrenheit. The chimney 
under this new proposal, would also 
survive a temperature test of 2,100 
degrees Fahrenheit for three succes­
sive 30 minute cycles rather than the 
existing Class A standard of 1,700 
degrees Fahrenheit for one ten 
minute cycle. Furthermore, a thicker 
liner, a vibration test (to ensure 
insulation does not settle) and more 
extensive installation manuals would 
be required in these new safety 
standards.
It may take as long as two years to 
have these proposals approved, but 
there is strong pressure from many 
sectors to hasten the approval of these 
tougher standards and make them  
mandatory.
At any rate, always be sure any 
factory-built chimney is designed for 
use by a wood heater. They should be 
rated: “ All Fuel” by Underwriters 
Laboratories (or some other widely 
recognized testing lab) or “ Class A ” 
or “ Solid Fuel.’’ Beware of “ Class B ’’ 
or similar-looking metal chimneys and 
vents designed for gas appliances 
which easily melt if used with wood 
heat!
If you’re in doubt about your 
factory-built or its proper installation, 
ask a professional for advice. It’s 
cheaper than calling the fire depart­
ment later on.
Types of Pre-Fabs
There are four types of “ All Fuel’’ 
or “ Solid Fuel’’ factory-built chim­
neys: insulated; triple wall thermo- 
syphon; air insulated triple wall; 
insulated triple wall. All are equally 
safe if you install them carefully 
according to manufacturer’s instruc­
tions. They have straight sections up 
to 36 inches long, plus tees and ells. 
Each part must carry a UL label and is 
attached to the other section by a 
locking band or joint.
Pre-fabs can be installed inside or 
outside your home, and most com­
panies provide brackets to support the 
chimney from roof, interior ceiling or 
exterior wall, as needed. Observe the
m inim um  tw o-inch  c learan ce to 
combustibles and the use of fire-stop 
spacers and/or joist shields. Heeding 
the requirements for roof-top term­
ination is also a major safety point, as 
well as regular cleaning.
Manufacturers also advise con­
sumers to consult a local building 
inspector or fire department both 
before and after installation. If your 
system  is used, check for signs of 
corrosion or other damage, especially 
at joints and fillings.
Some added precautions are: never 
multiple-vent into a factory-built 
chimney and don’t mix parts from 
different types of chimneys from 
various m anufacturers in your 
system.
___ _____ Retrofit_________
A masonry chimney that is structur­
ally sound may still need to be 
partially rebuilt or repaired. You can 
hire a mason or perform the job 
yourself. Often bricks at the top need  
to be repointed or small cracks and 
holes in the mortar need to be filled. If 
deteriorating mortar is dug out with 
chimney mortar, this should suffice. 
For mortar you can use a dry-mix (to 
which you add water) or mix one-part 
masonry cement and three parts 
sand.
Check chimney flashing to see if it’s
Using the Acu-Set method, a new 
flue tile is being safety guided down 
an old, unlined chimney. Photo 
courtesy of Mazzeo Sweeps Supplies 
of Rockland, Maine. 1
in good shape. This flashing is made 
of thin metal strips embedded in 
masonry and extending four inches 
beneath the shingles. If the flashing is 
in poor condition, or if it’s non- 
existant, water can seep into the 
house between framing and the 
chimney.
W hat can you do if your masonry 
chimney has no liner at all? Or, 
if the flue tiles are cracked and 
broken and need replacement?
There are three possible materials 
used to re-line a tired but structurally 
sound stack: stainless steel, tile and a 
special poured cement.
Lowering and mortaring sections of 
new flue tile in an unlined existing 
chimney is a tricky and frustrating 
job, and an amateur may leave poorly 
mortared joints. Unless you qualify, 
leave this job to a skilled mason.
The task of lowering and affixing 
new flue tiles down an old unlined 
chimney has been made much easier 
by an ijigenious and unique tile-lining 
method called “ Acu-Set’’, evolved by 
Mazzeo Sweeps Supplies of Rockport, 
Maine. Standard two-foot sections of 
round or square seven and eight inch 
flue tiles can be used.
Basically, “ Acu-Set” is a masonry 
tool connected to a small air com­
pressor (10 psi). Its set of “ guiding 
arms” ensures the installer complete 
control of each tile section, and one 
simple operation lowers, aligns, seats 
and seals each tile. Later, a squeegee  
attached to a chimney rod extension is 
used to remove all excess refractory 
mortar from the liner’s interior. Two 
persons can install a new liner in a 
few hours and the process can even be 
used by a handy homeowner since no 
special skills or training is necessary  
once the simple steps to the process 
are understood.
•  Broken and cracked tiles, mostly 
caused by an improperly installed flue 
(especially when mortar is packed 
solid around the tiles without leaving 
the necessary air gap), can also be 
removed by the “ Acu-Set” method.
Another clever method used to 
re-line a chimney is a new process 
developed in England called “ Super 
Flue” Which uses a high temperature 
cement aggregate which is poured 
around an inflatable air bag or 
bladder inside an existing stack. The 
new mortar is expensive and takes 24 
hours to set up, but the results have 
been reliable and have solved many a 
difficult retrofit—even with chimneys 
whose interiors are irregular. Another 
commercial name for this method of
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poured cement is “ Thermal Crete,” 
distributed by Black Magic Chimney 
Sweeps, Inc. of Stowe, Vermont.
This English method was originally 
designed in the 50’s for gas flues that 
were being changed over to coal. The 
older type gas flues didn’t draw 
properly when coal was burned and 
needed a smaller flue system. “ Super 
Flue” lasts at least 10 years and has 
proven to have excellent results. 
Some critics of the method, however, 
feel that this material may work better 
for coal which puts less stress on the 
chimney and need not be cleaned as 
often as wood heat system s. Super 
Flue in use with a wood system  may 
still be somewhat in the experimental 
stage.
A stainless steel pipe listed by a 
recognized testing lab for use as a 
chimney liner (normal smoke pipe is 
not sufficient) can also be installed in 
a masonry chimney. It is rigidly 
connected to a vent pipe from the 
stove and must have good access for 
proper cleaning. This retrofit is not as 
long-lasting, of course, as a tile or 
poured concrete liner, but it’s an 
expedient which is certainly better 
than no liner at all.
Another minor retrofit you will 
want to make in an existing chimney
is to remove the old snap-in covers 
that are used to close unused smoke 
pipe inlets. These metal snap-ins, are 
commonly found in old homes and 
usually look like inverted tin pie 
plates, often having a rustic or floral 
scene stamped on them. Unfortun­
ately, if an intense chimney fire 
occurs, these snap-ins can easily 
snap-out! With the smoke pipe hole 
uncovered, increased oxygen into the 
chimney will make the chimney fire 
bum hotter. Flames and sparks can 
shoot out and ignite the wall. 
Amazingly, in many old houses these 
snap-in covers were often papered 
over when folks redecorated. Instead, 
remove the covers and fill the holes 
with masonry or tile built up to the 
same thickness as the chimney.
It would be good here to add a word 
about stove operation . In the  
necessary and recent pressure build­
ing up about woodstove safety, the 
newer airtight stoves have suddenly 
come under attack. Because of their 
slower bum they yield heavier smoke 
and tar fog which condenses on cooler 
flue walls and builds up layers of 
creosote faster than other types of 
appliances.
Experts believe, however, that it’s 
not the airtights to blame but the
operator. Old-timers had the right 
attitude towards their wood heating 
system  and would open up the air 
inlet every time they loaded up the 
stove. Opening the draft and letting 
the stove “ rip” or bum hot reduces 
daily creosote accumulation. Then, 
they’d close down the damper after 
ten or more minutes of this warm-up 
period.
In using airtights, many people also 
tend to overload the stove and restrict 
the airflow, producing a flameless, 
smoldering fire with dense smoke and 
low temperatures in the stack. Firing 
a stove in this way has the greatest 
creosote potential. Keeping a stove a 
quarter to half full and a hot flaming 
fire offers the least amount of 
creosote potential.
The scope of this article cannot 
possibly cover all there is to learn and 
know about chimney safety. But I 
hope it makes you take a closer look at 
your wood heat system and especially 
to scrutinize the almost neglected  
stack. Even a newly built chimney 
should be under question these days, 
since few modern masons can claim to 
be master craftsman similar to their 
predecessors, and the construction of 
quality fireplaces and chimneys is an 
art that needs to be revived. □
Model BK150
Republic Airtite Barrel Stove Kit
Model BK50
DOUBLE BARREL ADAPTOR KIT
Model 
BK-150 
Airtite Kit 
BK-50 
Double Kit
PRICE 
Delivered to 
Your door 
$38.50
Factory
pick-up
$34.50
$19.50
Please send check 
sorry, no C.O.D.’s
VGXjELZANj
$16.50
or money order
VSXjELZAHQ
Barrel Stove Kits
Vogelzang’s new Republic Airtite Barrel Stove Kit is all cast 
iron and easily converts a 55 or 30 gal. drum into a highly 
efficient wood burning heater producing over 150,000 
BTU/hr.
Our double 
barrel kit adapts
our BK150 airtite stove kit into a double barrel stove. By mounting the 
additional barrel, secondary gases are trapped creating greater efficiency as 
they travel through the top chamber producing over 240,000 BTU/hr.
Ideal for cabins, workshops, garages, and barns.
Our unconditional guarantee
If within 10 years, our kits fail to perform (for any reason) your money will be 
refunded, in full, including all shipping charges.
All cast iron 
construction
“C a m -lo ck ”, 
d o o r  latch
“Airtite” gask eted  
feed  door
C ou n ter  w eigh ted  
drafted dial
“C o o l to u c h ” 
h a n d le
S ep arate  
ash  d oor
415 WEST 21 ST STREET HOLLAND MICHIGAN 49423/(616)396-1911
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Let me show you how to make 
more money than you ever 
thought possible as a 
professional Chimney Sweep
Read my story, if you like the idea of earning $150
per day part time, $700 or more weekly in a business 
of your own . . .
My name is Tom Risch. I’m 28 years old, own my 
own home, a 22 ft. sailboat and an antique Mor­
gan sports car. I suppose more than anyone, I’m 
the person responsible for “re-inventing” the 
chimney sweep business —  as I’ll shortly explain.
Don’t get me wrong. I’m no genius. You could 
have stumbled into this as easily as 1 did. And my 
story is one you should know, if what you seriously 
want out of life is greater personal freedom, satisfy­
ing work —  and a lot more money than you’re 
earning now.
A dead-end road
When I got out of school, I thought I had it 
made. I loafed around that first summer, then 
went to work for a house painter. But I didn’t like 
the boss breathing down my neck, so I went out 
on my own.
For the next few years I tried to make it as a 
house painter and general fix-it man. 1 had plenty 
of independence but I was going nowhere fast
One day in 1 9 7 4 1 found myself in a lady’s attic 
fixing her chimney. An old top hat was lying on a 
trunk, so I put it on and started singing that great 
song from Mary Poppins —  “Chim-chiminey, 
Chim-chimeney, Chim-chim-cheree, a Sweep is 
as /uclcy as lucky can be. . ”
Wondering what all the racket was about, the 
lady climbed the stairs and when I’d finished the 
chorus, asked me a fateful question: “Whatever 
happened to the old Chimney Sweeps?”
No Sweep in town
I didn’t have an answer, but the question 
aroused my curiosity. At that time the Arab Oil 
Embargo was on. The incredible boom in heating 
with wood was just getting underway. Folks 
everywhere were starting to use their fireplaces
and new woodstoves around the clock.
And suddenly, dangerous chimney fires were 
breaking out all over town. I knew the reason: 
woodsmoke produces creosote, a highly flamma­
ble substance that condenses on chimney flues. 
Unless the chimney is cleaned regularly, a fire is
almost inevitable.
Starting over
My local fire chief 
convinced me my serv­
ices as a Chimney 
Sw eep were urgently 
needed. But I had a lot 
more to learn —  most 
of it the hard way.
Everything that hap­
pened next is told in a 
booklet I want to send  
you, free. Just let me 
say here that 1 made 
plenty of costly mis­ Heart of the System
takes and wrong m oves — mostly because no­
body was around to help me get started right. I 
realized I needed better tools. It took many 
months of hard searching to find the right 
equipment. I designed and built my own 
vacuum system —  the first ancestor of the 
amazing SootSweeper® we use today.
$45 for
an hour’s work
My System makes it 
possible to complete a 
typical chimney clean­
ing job in less than an 
hour. My standard fee 
was $40  (most Sw eeps 
now charge $45  to 
$50) —  and people 
were glad to pay it. I 
found myself earning 
more m oney than I 
ever dreamed possible
—  $ 150  to $ 200  a day,
$ 700  or $80 0  a week.
And almost all of that 
was clear profit, for 
there’s very little over­
head in this business.
I realized there were more chimneys in my town 
than 1 could ever hope to clean, not to mention in 
my state and the whole U.S.A. I realized my suc­
cess didn’t have to be unique. I had friends all over 
the country who could profit from this wonderful 
opportunity. So  I began sharing my experiences 
with them through AUGUST WEST SYSTEMS®
—  the first nationwide organization to provide 
training, equipment and start-up guidance for in­
dependent Chimney Sweeps.
A wide-open field
Since then we’ve helped over 3,000 men and 
women begin new, highly profitable businesses of 
their own as professional Sweeps. Yet they’ve just 
begun to answer the need: there are over 25 
million fireplaces in American homes. Since 1974  
woodstove ownership has leaped from 200,000  
to over 5 million, and the end’s nowhere in sight 
The more the economy worsens, the higher oil 
prices go, the greater the need for your services.
. . . But what’s it really like to be a Chimney 
Sweep?
Today it’s a lot different than many folks imag­
ine. First, with The August West System you clean 
most chimneys from below instead of on the roof. 
Your cleaning tools are brushes attached to our 
exclusive Flexi-Rods® that let you do a quick but 
thorough job. The dust from the chimney instan­
taneously disappears into the SootSweeper in­
stead of seeping into your lungs or all over your 
customer’s mg.
If you’re ambitious and a good planner, you can 
easily clear $150 a day, maybe a lot more. You 
can work full-time, or start part time while you 
keep your current job until your new business is 
firmly established.
I want to be straight with you: chimney cleaning 
is no lazy way to quick riches. It’s hard work, you 
do get dirty. But the rewards can be great Paul 
Biskner, e  real dynamo from Garden City, Mich, 
says: “I’ve already had plenty of $1,000.00  
weeks. Now F m shooting for a $1,000.00 day!”
The perfect bootstrap business
You don’t need special skills, business experi­
ence, a college degree or a big investment The 
August West System gives you everything you 
need to start earning money almost right away —  
and we keep on helping you with advice and 
answers to your questions as your business grows.
But you are the boss. You can work as many or 
as few hours as you want You’ll enjoy wearing a 
top hat (and the response it inspires). You’ll like 
the feeling of knowing you are performing a 
needed service. Here’s what Isaac Watts of Madi­
son, Va. recently wrote us:
* “Every job is different —  a new challenge. 
When I come through the door in my top hat I get 
first-class treatment —  it’s not like being a plumber 
or repairman. And I know my work is saving these 
folks from dangerous chimney fires. It’s work you 
can take pride in.”
Ask for free proof
Find out more about the high earnings potential 
and other wonderful benefits you can enjoy as a 
professional Chimney Sweep. Just call me 
TOLL-FREE at 800-243-5166 and ask for ex
tension 36 Or mail the coupon below, ril rush 
you a detailed INFORMATION KIT with the com­
plete August West Stoiy.CaB or write today!
\----------------------------------------------------------1
I YES, send me your FREE INFORMATION KIT I
I telling me how to make up to $150 or more per I 
day as a professional Chimney Sweep.
| Nam e___________________________________  I
Address_________________________________
| State______________________ Zip__________  |
A ugust West 
System s, Inc. i
Dept. 0306 I
14 Wilton Rd.  |
Westport, CT 06881
___ ______________ ______ ___j
©  1981 August West Systems, Inc.
“Last year with a helper for 5 
months I did 1200 jobs, this year I’m trying for 1500. 
Needless to say 1 feel very good about what August West 
Systems has helped me do 
with my life” —Paul Sheehan, 
Sandwich, MA.
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T omatoHarvest
by Susan Restino
T o the gardener, tomato time is 
a season of great reward. 
There is nothing quite as much 
fun as going out to gather a basket full 
of fresh, ripe tomatoes, or pausing to 
sink your teeth into a particularly 
juicy looking one as you contemplate 
the harvest.
For weeks after the first fruits we 
have tomatoes every day. Tomatoes in 
salad, tomato sandwiches, baked 
tomatoes, filled tomatoes, fried to­
matoes, tomato snacks—and great 
bubbling pots of tomato sauce for a 
bonanza of Italian, Mexican and 
Spanish dishes. But eventually, the 
day arrives when even I have to admit 
that there are more of them than we 
can eat. The time has come to wash 
out the canning jars, fire up the old 
woodstove and bottle tom atoes..
About Tomatoes
In general, tomatoes fall into four 
categories. There are the big fat 
(beefsteak) tomatoes that take a long 
time to mature. They are the best 
salad or raw tomato material. There 
are also the smaller, early ripening, 
solid-fruited varieties. A lot of these  
have names like Heinz or Campbell,
after the companies that developed 
them. Some of them are especially 
early, such as the relatively new  
Sub-Arctic. Then there are the plum 
or pear-shaped Italian tomatoes. They 
take a little longer to mature than the 
small round ones, but not much. They 
have a thicker, firmer flesh and less 
pulp than ordinary tomatoes, and are 
thus best for making sauces and 
pastes. They ripen quite well if you 
are forced by early frost to gather 
them green. Finally, there are the tiny 
cherry tomatoes, which also keep 
quite well—but are mostly used for 
snacks and salads on account of their 
size. All of the above come in both red 
and yellow varieties, but on account of 
the acidity, only the red are used in 
canning and cooking.
Since all tomatoes have more flavor 
and are a lot less bother if they are 
ripened on the vine, northern growers 
(such as myself) have devised any 
number of schem es to speed up 
ripening and protect the plants 
towards the end of the season. The 
main ones are:
Pruning: Tomatoes are eternal opt­
im ists. As the days grow shorter and 
the nights get colder, they blithely 
continue to send out new shoots and 
branches and set more flowers. If you 
systematically cut back all of this 
activity, while leaving enough leaves
in the crown to keep the plant going, 
you will have a much better chance of 
getting vine-ripened tomatoes. You 
have to keep doing it, though. 
Tomatoes are persistent.
Protecting: There are usually a few 
light frosts and then an Indian 
Summer in the fall. But, no matter 
how light, a frost will kill a tomato 
plant and bum all the ripening fruit 
(red, yellow or green). Rather than 
gamble, we cover ours, using any­
thing: sheets, old curtains, pieces of 
black or clear plastic. Another way to 
protect them is to pile hay around 
each plant, leaving only the top 
exposed, for the whole early fall 
season. If frost threatens, pile more 
hay on each plant. (A tall stake at 
every plant will make it easier to 
uncover them in the morning!) One 
very industrious year, we built a rack 
down the middle of our tomatoes and 
built walls around the patch with 
hay bales; then we covered it all with 
old storm windows. I remember 
crawling around in there to gather 
fruit when there was snow on the 
panes above.
When the nights all get cold, 
though, and the frosts are no longer 
light and intermittent, it’s time to 
harvest and sort the crop: too-small- 
to-ripen, large-but-dark-green and
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large-and-almost-ripe. The little ones 
I use to make green tomato relish 
(locally known as “ Chow” ). The 
others I ripen indoors.
I have tried all sorts of methods for 
ripening tomatoes. They all work, but 
some work better than others. If you 
pile them together, few will ripen. If 
you lay them out in flats, you’ll get 
more, but still less than if you 
surround them with paper, which 
prevents them from dehydrating. 
Wrapping each in newspaper works 
well, but it’s time-consuming to check 
them. The best advice I’ve had was 
from my Dutch-Canadian neighbor 
Mrs. Rieswyk, who wins the ripe- 
tomato entry every year at our local 
county fair: “ Put them in two paper 
bags and coddle th em .” Coddle, I 
have found, means keep them warm. I 
now place them, half a dozen at a 
time, in double paper bags, double 
the ends and lay them on high shelves 
in the woodstove-warmed kitchen. I 
get five out of six ripe, rapidly, with 
almost no rot or dehydration. An 
upstairs room or warm attic would 
work as well. Check all tomatoes 
weekly and remove any ripe ones or 
any with soft spots.
W hether vine or kitchen ripened, 
tomatoes are a lot of fun to put 
up—there are different things 
you can make, and the products are 
gloriously colorful. You may can them  
whole, or they can be made into juice, 
paste or even ketchup. You can also 
freeze them, dry them or can them  
with other vegetables for ready to use 
tomato sauce.
Canning On A Woodstove
I do most of my hot water bath 
canning on our old traditional wood- 
burning cookstove. The great ad­
vantage of it, in canning, is that it has 
a flat broad surface of varying 
temperatures: hot enough to boil the 
big water kettle directly over the fire, 
while, in the middle, pots of food 
simmer without developing hotspots 
and, on the side, I can keep the lids 
and rings hot and ready. Before 
canning day, however, check the 
wood supply, and make sure there’s 
plenty of dry hard and softwood, 
ready to go into the stove.
W oodstoves seem  to run best on 
clear, sunny mornings, with a little
breeze. That’s fortunate, because 
that’s also the coolest time of day, and 
also the time when the cook’s energy 
is highest. By afternoon, the stove is 
out, and I’m where I ought to 
be—cool, but on the porch with a tall 
glass of iced tea, surveying my rows 
of sparkling jars.
The Hot Water Bath Process
The hot water bath method is 
recommended for canning tomatoes, 
fruits, pickles and other foods with 
high acid levels. Sterile jars are filed 
to within half an inch of the top with 
hot food and liquid. The seals are 
carefully applied and tightened down 
part way. The jars are then sub­
merged in boiling water for ten or 20 
minutes. The liquid content of the jar 
boils, causing the air molecules in the 
top half inch of airspace to expand. 
When the molecules run out of space 
some of them escape through the 
partly fightened lid, so that when you 
remove the jar from the water the 
contents cool and the air contracts, 
pulling the lid down tightly. The soft 
hot rubber of the seal is squashed
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down around the glass rim of the jar, 
creating an air-tight seal. Since 
boiling the liquid in the jar has killed 
all possible mold and yeast spores, 
and the acid in the mixture kills any 
bacteria, the contents of the jar are 
thus safe for storage. Mormons 
routinely keep home-canned goods for 
two years. I usually try to eat it all up 
in a year or less, but I have, 
inadvertently, kept canned goods for 
longer. They were fine.
About Botulism
Unlike most of the garden produce, 
tomatoes can be processed in a hot 
water bath (boiling water) rather than 
pressure-canned. This is because 
tomatoes are really a fruit, and, like 
apples, strawberries et al., most 
varieties contain enough acid to rule 
out the possibility of botulism. I say 
‘most varieties’ because lately the 
larger seed houses have developed 
some species of tomatoes which are so 
sweet and bland that they have to be 
pressure canned to make sure bot- 
ulinus can’t get a foothold in the jars. 
Botulinus is an extremely nasty 
little bacteria which can be fatal, and 
is particularly fond of sealed environ- 
m ents-such  as the airspace in the top 
of a canning jar.
There are three possible routes to 
avoid botulinus: one, include acid 
with the food in the jar (fruits and 
pickles are exempt); two, process the 
food by pressure canning, which 
exposes the food to such high 
temperatures that the botulinus or­
ganisms are killed; and three, boil the 
food for twenty minutes after you take 
it out of the jar, which is the method 
used by our grandmothers before 
pressure cookers came on the market. 
None of this is necessary with 
ordinary tart tomatoes; if you’re in 
doubt, taste one or two slices, and if 
you’re not reassured, you can add a 
few teaspoons of lempn juice or 
vinegar to each jar. My solution has 
always been to eat up all the bland or 
sweet tomatoes, such as the yellow or 
beefsteak varieties; they don’t can 
very well anyway.
Equipment For Hot Water Bath
For any hot water bath canning 
project, you will need three basic 
containers:
Canning Kettle: a very large pot, 
usually lightweight, in which to 
sterilize jars and boil the filled jars. 
These come in sizes large enough to
do seven quarts at once, but I 
generally find the four-jar size big 
enough for me to handle. Your kettle 
needs a lid and it’s helpful to have a 
rack in which to set the jars, slightly 
separated.
A Four-Quart Pot is needed in 
which to heat up food before you put it 
in the jars. This absolutely must be 
enameled or stainless steel, if you’re 
working with acid foods. It should also 
be a relatively heavy pot, so it doesn’t 
develop hotspots underneath.
A Small Pot in which to boil lids or 
seals.
Other equipment needed are: tools 
such as tongs, a very sharp paring 
knife, a cup funnel and a spoon or 
scraper; another small pan of boiling 
water for dipping the tomatoes if 
you’re going to peel them; a sieve or 
food mill, to mash and strain tomatoes 
for juice, paste, or ketchup (you can 
use a blender, but you still have to 
strain out the seeds and skins) and 
canning jars, lids, and rings.
There are several types of old 
fashioned glass or zinc-porcelain lids 
still around, but it’s hard to tell if 
they’re really sealed. Newer jars have 
two-part lids: a flat, rubber-lined lid 
and a separate metal ring that screw 
on to hold the lid in place until it 
seals. The ring has really no other 
purpose, and after the jar is sealed 
you can and should remove it and 
reuse it as rings just rust in the damp 
basement. Lids can only be used 
once, and are available in boxes both 
with and without rings.
Canning Tomato Juice
I usually do up a few jars of tomato 
juice while canning whole tomatoes 
because it’s the best way to utilize 
blemished or imperfect fruit. First, 
chop the tomatoes in halves or 
quarters, discarding any rotten spots 
or blem ishes. Slide them into a large 
enamel or stainless steel pot and 
simmer for about half an hour, 
covered. When soft, mash them  
through a sieve or food mill. Measure 
the juice into the pot again and heat it 
up. For every quart of juice add one 
teaspoon salt. This juice may be kept, 
refrigerated, up to two weeks. To 
can it heat to boiling, and pour, hot 
into sterile jars to within one half inch 
of the top. Boil in hot water until they 
bubble (about ten minutes for pints, 
15 for quarts). Cool and store.
Canning Tomatoes In Juice
This is a very nice way to can Italian 
plum tomatoes, which retain their 
shapes so well that you can even use 
them in a salad, provided you chop or 
quarter them just before serving. 
Make up a batch of tomato juice 
before you can the tomatoes, and heat 
it up while you’re peeling the whole 
tomatoes. Follow the regular pro­
cedure, but don’t mash the tomatoes 
down; instead, pour hot tomato juice 
around them to within one half inch of 
the top of the jar. Seal and process as 
usual.
Tomato Paste
T his is almost always made with Italian plum tomatoes, which 
not only have thicker flesh and 
less pulp than ordinary varieties, but 
also have a smoother texture and a 
more business-like flavor than round 
tomatoes. It is also the sort of job that 
is much easier to do with a woodstove, 
as gas or electric heat will cause the 
thick sauce to bum on the bottom 
unless you stand around keeping an 
eye on it and stirring from time to 
time. Ingredients:
30 to 40 ripe red Italian plum 
tomatoes 
5 large onions 
3 stalks celery 
1/4 cup olive oil
3 stalks fresh oregano (1 tablespoon 
dried)
10 leaves fresh basil (2 teaspoons 
dried)
1 stalk fresh marjoram (1 teaspoon 
dried)
Chop the tomatoes into .quarters, 
and chop onions and celery coarsely. 
Heat olive oil in heavily enameled or 
stainless steel pot, then add onions 
and celery. Saute, stirring constantly, 
for five minutes. Add tomatoes, 
oregano, basil and marjoram.
In a small piece of cloth tie up:
10 whole peppercorns 
10 whole cloves 
1 stick cinnamon
Add the bag to the mixture. Cover 
and simmer for five hours over low 
heat. Generally I just let it cook on the 
back of the stove all day, giving it an 
occasional stir and taste.
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Next day, strain it through a sieve 
or food mill, removing spice bag. Salt 
to taste, about one half teaspoon per 
quart. This is now tomato paste, 
which may be used, as is, to make 
tomato sauce. It may be canned, 
frozen or stored in oil. Whatever you 
do, be very careful when you reheat it 
(even on a woodstove) not to bum the 
bottom—use a heavy pan, low heat 
and stir often.
To can tomato paste, wash and 
sterilize an ample supply of pint or 
half-pint jelly jars. You only need fill 
the kettle one fourth full to cover the 
small jars. Heat the paste gradually; 
stir often and do not attempt to boil it. 
Fill the jars carefully, inserting a 
sterile spoon or knife to make sure 
there are no air pockets in the sauce. 
Leave one half inch air space beneath 
the lids, and wipe the rim with extra 
care before you adjust the lid. Boil 
jars for half an hour under water, to 
make sure heat permeates the thick 
paste. Cool and test, as above.
Another way to store tomato paste 
is the old Italian m ethod-subm erged  
in olive oil. It will only keep for a 
couple months, but it sure is simple. 
Spread the paste in a pyrex, stainless 
steel, enamel or china dish, about one 
inch thick. Bake at slow 200 degrees 
Fahrenheit oven for two or three 
hours. You may also score the top 
with a knife, to help it dry out. When 
it is thick enough to shape into balls, 
take it out and cool it. Rub your hands 
lightly with oil, and use about one 
quarter cup to a ball. Place balls one 
at a time in a sterile jar or crock, 
covering each with oil as you do so. 
Olive oil is what the Italians use for 
everything, but I have used safflower 
oil with good results. Store the jar in a 
cool place, covered, and use within 
two months.
Freezing Tomatoes
Unlike most garden produce, to­
matoes are slightly better canned 
than they are frozen, but, by the time 
they’re turned into minestrone or 
pizza, the difference is hardly worth 
mentioning. For those who have 
freezer space, it certainly is an easier 
process than canning. It also requires 
less in the way of equipment. For 
freezing you will need: a four-quart 
stainless steel or enamel pot, a small 
pan of boiling water in which to dip 
tomatoes for peeling, freezer bags 
(these are heavier than sandwich 
bags, and come in all sizes--5 x 2 x 11 
1/2 is a good size for a quart or pint of 
tomatoes) and a bunch of plastic 
containers (or even tin cans).
My system in freezing wet things, 
like tomatoes, rhubarb or applesauce, 
is to line the container with the plastic 
bag,; fill bag, seal and freeze. When 
the contents are frozen solid, you may 
remove the plastic bags from each 
container by dipping it briefly in hot 
water. I prefer this method to freezing 
things in containers, because I can 
never tell which is in what, or where. 
You will also need some wire twists to 
close the bags.
In closing a freezer bag, you twist 
the top until it forms a long “ goose  
neck,” then fold it back on itself and 
fasten with the closure. Be sure to 
leave a bit of air space in the top of the 
tomatoes; frozen liquid expands, 
remember. If you are filling plastic 
containers, you should also keep that 
in mind; don’t fill all the way to the 
top, or the lid will come off. □
Susan Restino cans in Nova Scotia, 
Canada. Art by Liz Buell.
CASE SALE
6 0  d o r .  R e g u la r  # 7 0 ' s ,  o r  
3 6  d o z .  W id e  M o u th  # 8 6 ’s
$ 2 2  p e f  C A S E  p o s tp a id  soi*t»s>
G a rd e n e r’s
K itc h e n d e p t f m
A l s o . . .  # 6 3 ’s , l O d o z  J 7 0 0
($5 00 plus $2 00 postage handling)
* 6 3  c o m p le t e  R in g  S e ts :
2  d o z .  $ 4 5 0  p o s tp a idBo* 412, Farmington, CT 
 ^ 06032
THE victorio
SUPER SQUEEZING 
STRAINER
NEW, EASY 
WAY TO 
CAN
Tomatoes
Fruits & STEMMING’
Vegetables tw ice  as fast
Eliminates Tiresome Turning!
Stra iner w ith  To m a to -A pp le  screen
O n l y .................................... $34.95 prepaid
D eluxe set w ith  Grape Spira l, Berry 
Screen, T om ato -A pp le  screen, P um pkin  
screen.................................... $52 .95  prepaid
BEAN SLICER
S lic e s  b e a n s  le n g th ­
w is e  o r  f re n c h -c u t.
G re a t fo r  fre e z in g  o r 
c a n n in g  b e a n s .
T e n d e rize s  an d  m a ke s  
d e lic io b s  frozen beans.
Heavy cas t iron, 6 stee l 
c u t t in g  b la d e s .
$22.95 P lu s  $1 .90 s h ip p in g .
MILKY SPORE
Kills Japanese Beetle grubs and 
many other white grubs. One pound 
covers 4,000 square feet.
11b . . $14.99 2’/, lbs . $ 35.99 
5 lbs . $65.95 25 lbs . $319.00
Add 5% Shipping & Handling
“ Ask for our FREE C atalog!”
MELLINGER’S INC.
2 3 7 8 L  Range Rd, N. L im a, OH 44452
new england
you can makeCheese
at
Home
Here’s a NEW 
American edition of 
MAKING CHEESES at HOME 
by Susan Ogilvy. Send $6.95 
for book & get a FREE illustrated 
Supplies Catalog with recipes. 
Catalog alone - $ 1. (refundable).
supply
Box 8514, Ashfleid, MA 01330
FARMSTEAD MAGAZINE 43
A Greenhouse for
■ ^  ^
The author’s home-built greenhouse with large south-facing 
fiberglass glazing. The sloping roof has two hinged sections 
which can be easily raised and lowered.
by Pam Bell
I n the spring of 1973, just a year 
and a half after we came to 
Maine to live a country life, I 
went to work part time for a local 
family-operated commercial green­
house in hopes of collecting enough 
cash to build a greenhouse of my own. 
Springtime is the busy season for 
many greenhouses because of the 
demand for seedling transplants, and 
most will hire some extra help.
The greenhouses I worked in were 
constructed of two by fours and 
covered with polyethelene. My clean­
up job found me picking up shredded 
pieces of plastic that had disinte­
grated from seasons past, as well as 
clearing out the weeds and grasses 
that had grown up within the building 
and died during the winter. I then 
swept the benches clean of all traces 
of last year’s soil and swabbed them  
down with a fungicide. As other 
workers transplanted, I carried the 
flats to their springtime growing 
places and tended to the watering. It
was a good experience. I learned what 
types and varieties of plants cus­
tomers in the area wanted, and I 
learned what type of building I 
wanted.
I had spent a couple of days in the 
university library researching green­
house design and operation, but there 
was little information available about 
the solar designs I had been hearing 
about. Solar greenhouse technology, 
in response to the rising cost of oil, 
was just getting started. Though I 
didn’t want a greenhouse that was as 
fuelish as the glass structures that 
were becoming obsolete, I couldn’t 
find much agreement among de­
signers about the relative cost ef­
fectiveness of, or the plants response 
to , certain  exp erim en ta l d esign  
features. Since my funds and my 
carpentry skills were limited, and 
since I only intended to use the 
building in the springtime, I opted for 
a rather traditional design with a few 
modifications for energy efficiency.
The construction of the greenhouse 
and its operation was going to be a
one-woman job. A spring greenhouse 
is run on a very tight schedule, and I 
did not want to depend on help from 
family, friends or em ployees.
Glazing
A lthough  double p o ly e th e le n e  
glazing on a tubular aluminum frame, 
or on a frame of two by fours would be 
least expensive initially, I did not 
consider polyethelene as a glazing 
option for several reasons. First, I live 
at the top of a very windy hill, and I 
feel insecure with nothing other than 
flimsy plastic between me, my plants 
and the great outdoors. Second, it 
takes at least two people to change 
the poly covers every year. Thirdly, I 
hate picking up little pieces of brittle 
plastic. Glass was far too expensive, 
heavy and breakable. The new fiber­
glass and acrylic materials seem ed  
ideal.
The greenhouse grower for whom I 
had worked felt that fiberglass 
glazing would starve the plants for 
light. But many growers with glass
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Full-time gardener Pam Bell is inside 
the greenhouse extension, tending 
her thriving seedlings.
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houses were covering their buildings 
with a double layer of six mil poly for 
heat conservation. As I learned from 
these growers and from advertising 
brochures, the light transmission for 
these three layers of glazing was less 
than for one layer of greenhouse 
fiberglass. In fact, when the poly 
became clouded with age (during the 
second year) the poly-glass-poly 
arrangement transmitted less light 
than a single layer of fiberglass plus 
an interior heat-conserving skin of 
three mil poly. So I ordered eight 52 
inch by eight foot long panels of 
corru gated  green h o u se  fib erg la ss  
(Lascolite crystal-clear acrylic fiber­
glass giving 95 percent light trans­
mission and guaranteed for 20 years). 
I figured this would give me enough 
structural strength to withstand wind 
as well as the snow loads that would 
accumulate on an unheated building 
in winter. The panels were easy to 
install on two by four rafters placed 
two feet apart on center. For add­
itional strength and stability, I added 
two by two inch purlins between 
rafters.
Foundation
The tubular frame poly-covered 
quonset style greenhouse is ex­
tremely lightweight, needs no found­
ation and is anchored to the ground by 
sunken pipe. A heavier structure such 
as mine must have some foundation 
upon which to rest, but I was not 
willing to hire a backhoe and concrete 
work. Into a hand excavated, two foot 
wide by 18 inch deep trench, I 
arranged some scrap metal and small 
rocks and waited until the local 
construction company had a big 
concrete job nearby and could fill my 
small order at the end of the day. (It’s 
cheaper that way.) On top of the 
footing I laid a single course of 
concrete block and bolted my cedar 
sills down.
The building rises and falls as the 
ground freezes and thaws, and be­
cause the ground thaws on the south 
side of the building before it thaws on 
the north side, the entire greenhouse 
leans slightly toward the sun in the 
spring. But the foundation has not 
crumbled, and because I used ribbed 
nails, which have many times the 
holding strength of common nails, the 
wooden joints have held tight. Only a 
few blocks have separated from their 
mortar, and these I have coated over 
with fiberglass reinforced mortar mix,
one of the finest materials for 
do-it-yourself foundation builders and 
repairers.
A  gradual decrease in nighttime 
temperatures to a low of 50 
degrees Fahrenheit is bene­
ficial for seedlings, but when plants 
are subjected to sudden temperature 
changes, they are more susceptible to 
disease. The temperature within a 
very small greenhouse fluctuates 
rapidly when the door is opened, 
when clouds pass over the sun, and 
when the sun goes down in the 
evening. A greenhouse needs to have 
a certain minimum air m ass within in 
order to maintain steady tempera­
tures. A ten by twelve foot building is 
about as small as can be tolerated. 
(Attached solar greenhouses, how­
ever, can be smaller because they 
contain additional thermal mass, such 
as water or rock, which absorbs heat 
and helps to maintain steady interior 
temperatures, and because they 
usually exchange air with the building 
to which they are attached.)
G reen h ou ses have trad itionally  
used roof vents for exhausting excess 
heat on sunny days. It is this up and 
out movement that ensures the good 
air flow so important for healthy plant 
growth and insect and disease pre­
vention. Roof vents, however, are 
always leaky and will allow nighttime 
warm air to escape as well.
The poly glazed greenhouses, 
because they are tightly enclosed in 
plastic and do not have roof vents, 
rely on expensive fans and louvered 
shutters for ventilation. I wanted my 
building to be tight against heat loss, 
plus I wanted low-cost passive venti­
lation. The side walls were to be 
glazed with old storm windows. I 
thought that by hinging some of these  
so they could be opened (one on the 
north side and two on the south side) 
and by opening the east and west 
doors, I would get adequate venti­
lation even in summer.
This was not a good plan. When the 
windows were open and the wind was 
coming from the north, as it usually 
does, pots toppled over and plants 
near the north window were des- 
sicated by wind. The north window 
was subsequently nailed shut and has 
since been boarded, shingled and 
insulated. The two doors and two 
south windows were adequate for 
springtime ventilation. When I de­
cided to use the greenhouse in 
summer, other arrangments had to be 
made for ventilation.
In spring, the roof is raised slightly, 
but in summer it’s kept wide open to 
maintain an airy environment for 
plants.
Adding On
The size of my market was another 
consideration in determining the size 
of the building. I intended to sell 
seedlings through the retail market, 
and it was not possible to accurately 
predict how many customers would 
beat a path to my door. I live in an 
area with a low population density 
and I guessed that a 14 by 16 foot 
greenhouse would be good for a start.
The first year I filled the building 
with plants, but only sold half of what 
I grew. The second year I again filled 
all the space with plants, and I sold all 
I had and could have sold more. That 
fall I added on to the building.
The least expensive way to get 
extra growing space without sig­
nificantly increasing my heating costs 
was to continue the south roof slope 
down to near ground level. The 
resulting large south facing glazed 
area greatly increased the building’s 
ability to collect heat. The height 
within this space was just adequate 
for a relatively short person like 
m yself to walk upright.
This side extension offered cooler 
ground level growing temperatures 
and an opportunity to experiment 
with another ventilation system . By 
constructing the roof in two eight by 
twelve foot long sections and hinging 
these to the building, the entire roof 
can be raised and lowered like a 
coldframe lid using human muscle 
power. Each rafter is hinged indi-
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vidually to the top plate of the original 
building. In the spring the roof is 
raised slightly, but in the summer it’s 
wide open, and the inside environ­
ment becomes nearly as open and airy 
as that outside. I now can rejuvenate 
tired houseplants in the summer 
greenhouse without roasting them, 
start seeds in July for field grown 
perennials, and grow summer crops 
of vegetable varieties that don’t do 
well in our cool short season climate. 
But most important I can grow 
healthier seedlings.
At the same time that I increased 
the width of the building by six and a 
half feet, I added an eight foot section 
on the west end giving me a much 
needed work area with a cement slab 
for mixing potting soil. Here, rather 
than peaking the roof to correspond 
with the original structure, I con­
tinued the 40 degree slope to a height 
of 12 feet where it met the vertical 
north wall. A sturdy eight foot high 
rack-like structure supports two 55 
gallon drums that are filled with cold 
water from the hose. The water 
absorbs heat from the sun during the 
day and from the woodstove during 
the night. The tanks are equipped 
with faucets and hoses, and 55 to 65 
degree Fahrenheit water flows from 
these tanks by gravity. Seedlings are 
therefore not subjected to cold shock 
as they would be with 40 degree water 
directly from the well, and it costs 
nothing to heat the water. Two-thirds 
of a cord of firewood is stacked 
beneath the water drums. When the 
wood pile drops to bench height, a 
bench top is placed there giving extra 
growing space when most needed.
In the expanded building, which is 
now 20 by 24 feet, I have achieved 
passive ventilation and a passive 
warm water system thereby reducing 
my dependence on energy inputs, 
keeping my operating costs low and 
helping to ensure that I can continue 
to make a profit in spite of rising 
energy costs.
The 3 V2 mil poly skin attached to 
the interior surface of the rafters is 
airtight to the building, and reduces 
fuel consumption by about 20 percent. 
(Since it is not exposed directly to 
sunlight or wind, it lasts for five 
years.) The entire north wall is 
insulated, and all interior surfaces are 
painted white to maximize their light 
reflecting capacity. The east end wall 
remains glazed with a storm window. 
The west end wall is half glazed and 
half insulated.
O ne disadvantage of this design  
may only be apparent because 
it is located in a climate where 
three feet of accumulated snow is not 
unusual. When you add to that the 
additional snow that slides off the roof 
you have quite a pile. With only 18 
inches between the ground and the 
south eaves there is no place for snow 
to go, so it collects on the roof. Most 
commercial greenhouses have, or 
hire, a plow. I use a snow shovel. I 
don’t mind the work, and because the 
building is structurally able to support 
at least 14 inches of snow, I can 
usually wait for reasonably good 
shoveling weather. Once I get the 
snow off the lower level, the sun heats 
the building and the snow slides off 
the upper roof.
Conventional greenhouses have 
been oriented with the roof peak 
running north and south. This allows 
the east roof slope to collect morning 
light, and the west slope collects 
afternoon light. Energy efficient 
greenhouses, however, are glazed 
only on the south side and so are 
oriented east and west. The south roof 
slope is extended high enough that 
plants are not shaded. The east, west 
and north walls are insulated. Ten 
years ago there were no prototypes 
demonstrating that a structure with 
glazing only on the south side 
provided adequate light. We now 
know that with all interior walls
painted white light bounces around to 
such a degree that plants do not lean 
or stretch toward the initial southern 
light source.
The north facing glazed roof section 
of my original building is therefore 
obsolete. It is not needed for light 
absorption and could be insulated 
except that since the peak is low and 
runs down the center of the building, 
the north side would be shaded as the 
sun rises higher in the sky. Some 
plant varieties do well in shady 
outdoor gardens, but few plants will 
grow well in greenhouse shade. If the 
roof were raised, as in the energy 
efficient design, it is difficult to figure 
how much heat would be saved by the 
additional insulation versus how 
much fuel would be needed to heat 
the additional height. Other expenses 
of solar technology might include 
nighttime thermal curtains that pull 
across the building to help contain 
heat in the growing area and fans for 
recirculating daytime warm air from 
the peal? back down to the growing 
area. All of this hardly seem s 
necessary for a springtime green­
house.
The building is not as energy 
efficient as it could be, or as it would 
have to be if it were used year round. 
But, it is quite satisfactory for a 
springtime greenhouse and it works 
well in the summer and fall. A truly 
en ergy  e ffic ien t or so lar-h ea ted
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greenhouse is usually a pit style 
structure. Construction begins below  
ground level with an insulated found­
ation, standard house construction 
drainage tiles and gravel backfill. It 
continues to a dollar cost of three or 
four tim es what I have invested (in 
today’s dollars) in the structure just 
described. I know this because we 
have recently completed construction 
and begun operation of a solar green­
house attached to the south wall of 
our home.
Greenhouse Harvest
V  W  T ith  a spring greenhouse the 
business is seasonal, but the 
w w building itself is year round 
and is available during other seasons 
for other jobs. Plant sales are finished 
here in Maine around the middle of 
June. In early July flats are prepared 
for sowing pansies and perennial 
flower seeds. When they have taken 
hold after transplanting, they are 
moved outside to the coldframe where 
they spend the winter and will be up 
and growing strong for sale the 
following spring. Starting these crops 
in July saves considerable time and 
greenhouse space in the spring when 
time and space are very much at a 
premium, and I can promise my 
customers that even biennials will 
bloom their first year in the garden.
jW hen a greenhouse is not full of 
plants that are rapidly transpiring 
moisture into the air, the atmosphere 
is quite dry. In August and September 
when little else is in the greenhouse 
and temperatures are still warm, the 
greenhouse becomes a solar dryer for 
everything from hay to apples.
Some years ago I constructed a 
so-called solar food drier only to learn 
the hard way that the sun does not 
always shine when the foods are 
ready to dry. I have since constructed 
a second solar dryer equipped with 
lightbulbs as a backup heat source, 
and I find it works just as well, if not 
better, when set inside the green­
house where it collects heat from the 
sun and where it is shielded from 
cooling winds.
When I kept rabbits and experi­
mented with growing high protein 
winter feed, I planted soybeans for 
hay which had to be harvested before 
frost arrived. I am not a skilled hay 
weather watcher, and September in 
Maine is not the best drying time—we 
usually get quite a lot of rain—so I 
harvested the plants and spread them 
in the greenhouse to dry. I have seen  
other greenhouses strewn with grain,
drying and waiting to be threshed.
With our wet fall season, dry beans 
do not always dry so well in the field. I 
usually pull the plants and stack them  
on a pole to stand in the field. But, if 
the weather doesn’t cooperate, I can 
easily bring poles with beans into the 
greenhouse.
Onions must be thoroughly cured 
and dried before they go into winter 
storage. I don’t have an empty attic or 
sunporch, and if I did, I wouldn’t want 
them strewn with dusty onions 
drying. Again, the greenhouse is the 
perfect out-of-the-way place to dry 
and cure this almost staple vegetable. 
I take twine with me into the field and 
braid it in with the onion tops, tie a 
loop in the twine and hang the braids 
from rafters in the greenhouse on 
hooks and nails that supported 
hanging baskets in the springtime. 
Even the latest maturing onions cure 
nicely in the warm dry air. If the 
weather should turn cold and wet 
when I would prefer it warm and dry, 
it would be no problem firing up the 
woodstove, though this has never 
been necessary.
Winter squashes also need to be 
cured at fairly warm temperatures for 
a week after harvest and prior to their 
being stored for the winter. With 
onions hanging from the rafters, the 
benches are ready to receive squash. 
Heads of sunflowers are laid out to 
dry, bunches of herbs and straw- 
flowers also find places to hang in the 
greenhouse, and if one plants for the 
purpose of harvesting seeds for next 
year’s garden, or for next year’s 
seedlings, the greenhouse is a fine 
place to spread the seeds for drying.
Actually it seem s almost a luxury to 
have a building where all these tasks 
can be done and done well. And, as 
with any project, when there is a 
convenient and proper place to do it, 
it is more apt to get done. Certainly 
in the fall, the greenhouse relieves 
some of the confusion and congestion 
that typifies busy harvest kitchens 
and sheds. It is a place for storing 
tools and equipment that can be re­
paired in comfort on sunny winter 
days.
Perhaps the greatest fringe benefit 
to having a greenhouse is that while 
others are suffering from cabin fever 
in a climate where winter seem s never 
to quit, I am enjoying a warm sunny 
environment in the midst of green. □
Pam Bell lives, writes and gardens in 
Cambridge, Maine. Photos by Allen 
L. Bell.
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Winning performers at shows—or at work—are made by gener­
ations of carefui breeding and equal care in feeding. Feeding 
often makes the difference, because condition and finish belong 
to the animal with the right feeding program. Blue Seal can actu-
. . .  small wonder so many successful herdsmen talk our lan­
guage! What’s more, Blue Seal has a high quality feed for every 
animal feeding requirement. Just ask your Blue Seal Dealer or 
Representative.
Pioneers in Animal Nutrition since 1868
Lawrence. Mass. 01842
Look for your Blue Seal Dealer in the Yellow Pages under Feed Dealers.
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Working
Oxen
by Jack C. Barnes
O ur oxen have always been a family deal,” explains 
Rebecca Gammon. ‘‘We have always worked 
together; if we hadn’t, I don’t think we could have 
made it with six children, whose ages range from 12 to
3 2 .”Harris Gammon, who is fifty-five, grew up on his 
father’s farm with horses and oxen. His grandfather kept 
cattle. Most of the hill farms in Liminton, Maine were 
cleared with powerful and methodical teams of oxen. 
Thus, Harris Gammon is keeping a long standing family 
tradition alive, and it seem s almost certain that at least 
two of his four sons will do the same.
It is obvious from the display of ribbons one 
immediately notices upon entering their home that the 
Gammons have been successful with their hobby. Anyone 
who has ever observed Harris Gammon working with oxen 
either in the woods or around the farm can understand 
why he has won his share of awards.
Young Ryan Gammon demonstrates that his father’s 
oxen are so well trained and gentle that a small child can 
handle them.
Harris Gammon deftly slips a bow around the neck of one 
of his Durham Oxen. He made the bow him self out of 
yellow birch.
‘‘The main th ing,” explains Harris, ‘‘is to start out 
when they are babies. You can take a pair that is two years 
old and put them in with a pair that is broke and drag them  
around for awhile, and they’ll come to it after a little 
bit; buy they don’t know as much as they would if 
they started right out as babies and were trained right 
along.”
The Gammons have come a long way since they 
purchased their first pair of steers back in 1958. They now 
have three pair of oxen and three pair of steers. Each pair
The Gammons love to work in the woods with their oxen.
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Sparky and Lion work well together as they pull a large 
slab of granite across the pasture.
Harris generally works with each team about an hour a
day in preparation for competition. “ Start training them  
when they are bab ies,’’ Harris advises.
is well trained and gentle enough for a small child to drive 
them about.
Oxen compete according to class, which is determined 
by the total weight of the pair. Classes range from 1200 
pounds to 4000 pounds. Then there is what is called the 
sweepstakes, which is open to any class, but usually one 
does not enter this open class with oxen weighing less than 
3200 pounds for the pair. The Gammons usually compete 
in the 3200 and 3600 pound classes, and often enter the 
sweepstakes because one can usually win more money by 
placing third or fourth in this open event than by winning a 
first prize in one’s own class; but Harris Gammon does not 
raise his oxen just for show.
Harris figures that it costs him about $600 a year to 
grain each pair (about a 100 pound bag of grain a week per 
pair, especially during the summer and autumn when he is 
conditioning them for the fairs) and seven tons of hay a 
year per pair, which he figures costs about $440. 
Subsequently he works them in the woods as much as 
possible, hauling out logs to pay for their maintenance.
“ Showing oxen at a fair and getting a blue ribbon,’’ 
Rebecca explains, “ doesn’t mean that they are good 
working oxen in the woods. So many people feel that if 
they have good working oxen, they will do good at the 
fairs. On the other hand, you can’t take a pair of fat oxen 
into the woods to work. They can’t be skinny either, but 
they ought to be slender.’’
“ Show handy and work handy are two different th in gs,’’ 
says Harris. “ There is a difference between showing them  
in the yard when they can gee off and back up, but when 
you go to do something with ’em, it is quite different.”
Harris uses standard commands as ‘g e e ’ and ‘haw’, but 
when he is working in the woods, one often hears him say
in a quiet voice, “ Just a b it-just a b it,” and the pair will 
take about three steps and stop without a further 
command.
Harris loves to work in the woods with his oxen. Using 
one or two pair of oxen, Gammon and his oldest son 
average about 3000 feet of logs, cut, hauled and yarded 
during an eight or nine-hour working day. The two men 
with their skidder generally average that many logs in 
three hours. Nevertheless, Harris is adamant when he 
says, “ As far as I am concerned my oxen are the best rig 
there ever was to log w ith .”
Oxen can live to a ripe age. Harris logged with Red and 
Brownie, two Red Durhams (his favorite breed) until they 
were twenty-one years old. With ox yokes being a 
collector’s item, it is often difficult to locate suitable yokes. 
Harris does not have this problem since he makes his own, 
mostly out of yellow birch.
As the late summer and early autumn approach, the 
Gammons will once again load their oxen into their big 
truck and head for the local fairs. (They belong to the 
Maine Draft Horse and Ox Association.) Although only 
one child still remains at home, when it’s time for the fairs 
all the Gammons, including their eight grandchildren, will 
be together to share their favorite family hobby. Today the 
Gammons have a comfortable trailer for at least part of the 
family to sleep in, whereas when they first began 
competing with their oxen, they slept in the cattle 
truck—minus the oxen, of course!
“ This is what has made our life a happy on e ,” says 
Rebecca Gammon. “ W e enjoy doing things together.” □
Jack Barnes is a free-lance writer and author of “ A 
Lifetime with H orses,” Early Summer 1982. He lives on 
Brookfield Farm in Hiram, Maine. Photos by the author.
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Blue Ribbon 
Livestock
Top quality yearling Romney Ram, owned by Bill and Dorothy Judah, Onalaska, W ashington.
by Lee Crawley
I t is exciting to discover how 
much artistry is involved in 
showing livestock at the fair 
and other shows. Some years ago my 
youngest daughter, Erin, developed 
an interest in livestock showing and 
judging to match mine. Through her 
4-H programs, she had the chance to 
learn to show most of the livestock 
species. Eventually, we were both 
able to do some judging ourselves. 
Erin judges breed and showmanship 
events at smaller fairs, and was hired 
to clerk or assist at some larger, 
sanctioned shows. Not only did we 
experience terrific “ togetherness” 
in our shared interest, but we both 
learned a lot about how much goes 
into selecting, fitting, training, show­
ing and judging each kind of live­
stock. (It also gave us “ fair freaks” an 
excuse to go to all those fairs and 
shows!)
I hope that as you learn to show 
your animals, you’ll discover the 
same excitement we did!
Some of your best resources in 
learning to prepare and show your 
animals, incidentally, are members of 
your local 4-H and FFA clubs. These 
young people are knowledgeable and 
quite willing to share what they know. 
In many regions they hold training 
and practice sessions and are usually 
glad to have “ visitors” come along 
and learn with them.
Another excellent way to educate 
yourself is to watch a few shows from 
the sidelines. You can learn a lot and 
have endless fun by becoming a 
“ ringside ju d ge.” It’s kind of like 
betting on a horse race—you sit at 
ringside, watch the class and pick 
your winners. Then you wait to see if 
the judge agrees with you. Surpris­
ingly, it is the “ newcomers” who do 
best at this game.
This is probably because the less- 
informed beginner judges the total 
animal, unaware of certain minor 
flaws which som etimes stand out so 
vividly to the old-timer that he loses 
sight of the whole. In many cases, 
first impressions are justified.
A judge relies on first impressions, 
too. He looks at the “ general 
appearance” of each animal as it 
comes into the ring or as he ap­
proaches its cage. But in order to 
show any kind of livestock to blue- 
ribbon standing, you need a thorough 
understanding of four things: condi­
tioning, fitting, showing and judging.
You might ask, “ Why do I need to 
know about judging? Isn’t that what 
the judge is for?”
True enough, you will be showing 
under judges who will make indi­
vidual and so m etim es p erson a l 
decisions about your animals. All
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Prize ribbons don’t come by accident but through a lot of care,
preparation and hard work.
judges, however, work with a basic 
scorecard of specie and breed stand­
ards. By arming yourself with a 
working knowledge of what the judge 
will be looking for, you can select 
animals with good confirmation and 
without exaggerated defects or dis­
qualifications. You can also determine 
how to fit each animal correctly to 
enhance its good points and minimize 
its deficiences, and you can learn how 
to show each animal to its best 
advantage.
Conditioning
The conditioning of the animal 
determines much of its general ap­
pearance. Good conditioning starts at 
home, when the animal is acquired or 
bom , and continues throughout its 
lifetime. It depends on good m anage­
ment, good nutrition and proper 
health care. Good condition is deter­
mined by the animal’s general health; 
condition of coat, fleece or plumage; 
and the animal’s alertness. (In meat 
cattle the term “ condition” also is 
used to refer to the amount of fat 
cover.)
Never take any animal to a show 
which exhibits signs of disease, 
illness or fresh injury! Not only will it 
be in poor condition and feeling  
rotten, it can become stressed, or a 
target for further infection—not to 
mention the risk of passing disease to 
other animals.
Fitting
Proper fitting is different tor each 
species and from breed to breed, but 
there are a few general aspects of 
fitting they all have in common.
All animals should be clean, but 
beginners often overlook little places 
which can make a real difference in 
the judge’s attitude. Special care 
should be taken to clean inside ears, 
anal area (lift tails and look under), 
underbody, “ arm pits,” nostrils and 
feet.
A properly fitted animal will be 
clipped, trimmed, blocked or brushed 
appropriately for its species or breed. 
Hooves or claws should be freshly and 
accurately trimmed. You should use a 
cattle press for trimming hooves of
Showing Your Sheep
T he proper fitting of sheep includes neatly trimmed feet 
and proper shearing, trimming and blocking. There is a 
great deal of difference in how and when market animals, 
breeding animals, and down or long-wool animals are fitted. 
You should find out what is appropriate to your breed. Market 
animals of the down breeds should be sheared before showing. 
Long wool breeds are shown in full fleece. Breeding ew es of 
market breeds should be shown with fleece 3 /4  to 1 inch long. In 
most areas, it is now accepted practice to shear the bellies of 
market and down animals before showing.
Long wool sheep should be trimmed to shape the animal. Only 
the tips of the fleece are trimmed, and the back is trimmed very 
little or not at all.
Market and down sheep are fitted by blocking and trimming. 
Blocking is done with a card, used in a rolling motion, while 
shears snip off tips of wool a little at a time. A good job of fitting 
in this way can take five or six hours, ancf you should watch an 
expert before trying it yourself. (Youth club members come in 
handy here!) The sheep will need to be haltered and tied, or 
better yet, restrained on a fitting stand. You can buy one or 
build one yourself. Lengthy fitting should be done in stages of 
IV2 hours or so, allowing the animal off the stand between 
sessions. Sheep should never be left unattended while 
restrained.
Market lambs may be washed several weeks before showing, 
but remember that washing removes the lanolin which gives 
body to the fleece. Lambs which have been washed should be 
blanketed until the fair to redistribute lanolin throughout the 
fleece and to keep the lamb clean. Sheep with extremely dirty 
areas should have them washed, but long wool breeds should 
not be washed. Blanketing will help remove dirt and keep sheep  
clean without washing. □
Ideal Sheep
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grown cattle. (Calves can be thrown- 
carefully.) Check with your veter­
inarian, your farrier or your extension 
agent to find out where you can obtain 
use of a cattle press.
Showmanship
Y our own showmanship is of 
primary importance if you 
intend to have your livestock 
win. There are a number of things 
involved in showmanship.
First of all, you must train the 
animal. Animals which are usually 
judged in cages need to be cage- 
trained before the show, and they 
must be accustomed to handling. 
Animals which are judged in the ring 
must be taught the behavior patterns 
they will be required to demonstrate 
at the show.
All training should be undertaken 
with patience, kindness, persistence 
and regularity. Abusive punishment 
will kindle fear, not cooperation. 
“ Giving up” when an animal mis­
behaves will teach it one thing: that 
you will give up when it misbehaves. 
Some animals have short retention, so 
daily training for a suitable length of 
time before the show is necessary.
Know what the proper equipment is 
for showing your animal. Your own
appearance is important, too. Good 
grooming is essential. Leave your 
chewing gum, cigars and salami- 
breath in your tack pen when you’re 
about to enter the ring. Your clothing 
should be clean, safe and in good 
taste. Sturdy shoes or boots are for 
your own protection when showing 
large livestock. You should wear 
white when showing dairy animals. 
(At least, be very clean.) Showmen for 
other species like to wear clothes 
which contrast with their animal’s 
own color.
Know the ring etiquette for the 
species you are showing. At larger 
shows and fairs, the judge may not 
have time to educate you on moves he 
requires to facilitate his judging.
Always be courteous of other 
exhibitors. You’ll never make points 
with a judge if you try to make the 
other guy look bad by crowding his 
cow, poking his pig or spitting tobacco 
juice on his sheep.
Show at all times! Set up your 
animal while you’re waiting to enter 
the ring. The judge’s eye may wander 
your way—and there’s that first 
impression. Keep your animal set up 
in the ring, even if the judge is 
looking elsewhere. (Just don’t tire it 
out from over-w ork in g.) R elax, 
enjoy— but, show, show, show!
r n .  >
A good dairy goat showman [Kirsten Amick of Albany, Oregon] 
poses the animal to its best advantage, stays out of the line of 
sight of the judge, uses subtle techniques such as gentle 
stroking under chest to calm animal and enhance appearance.
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Judging
Even cage animals should be cage-trained and used to handling. 
Here, a Champion French Lop Doe is greeted by the author’s 
granddaughter, Stephanie St. John.
Eventually you’ll learn to show your 
animal so that you can minimize its 
defects and draw attention to its 
assets. You won’t fool the judge and 
you shouldn’t try to, but it doesn’t 
hurt to keep his attention on your 
animal’s positive points.
Always look proud of your animal. 
As one livestock judge put it, you 
should be saying by your attitude: 
“ Look at this animal! It’s the finest of 
its kind you’ll ever see. ’ ’ And whether 
the judge agrees with you or not, 
always be courteous to him or her. Try 
to generate a friendly smile in the 
ring, but talk only if the judge asks 
you a question. Never argue with a 
judge’s decision. If you think you 
have a legitimate complaint, take it to 
the show committee.
Sanctioned shows for many species 
require that the animal be properly 
tattooed, banded, tagged or marked. 
For some species, registration papers 
and/or records are required. You’ll 
need to know what is necessary for 
your species, and to obtain entry 
forms in advance. Each show has its 
own set of fees.
Last but not least, be a good 
herdsman. Keep your animals and 
their area neat, clean and well cared 
for at all tim es. Visitors and potential 
buyers will get their first impression 
of you and your animals at fairs and 
shows, and you want it to be a good 
one. Good herdsmanship is so im­
portant that some fairs offer awards 
for the breeder who does the best job.
Breed character is judged according 
to criteria for each breed and includes 
size, shape, color, markings and 
stature.
Breeding animals are judged in 
much the same way as market 
animals, with added emphasis in 
some areas. Femininity indicates 
some refinement, particularly around 
the head and neck; as well as 
reproductive capacity and correct 
mammary system. Masculinity stres­
ses masculine appearance and correct 
external reproductive organs. Size 
indicates the ability to produce fast­
growing offspring.
Type refers to all characteristics 
related to usefulness in meat produc­
tion. Conformation indicates skeletal 
structure and muscling. Finish indi­
cates degree and distribution of fat 
cover. Natural fleshing indicates dif­
ferences in musculature of breeding 
stock. Balance refers to blending of 
parts; harmony of size between parts. 
Style 'denotes an attractive, alert 
animal. Size refes to weight for age.
Bone, feet and legs are highly 
stressed, since they indicate breeding 
ability, health and the ability to move 
around and feed adequately.
O n evaluating a market animal, 
the judge will consider type, 
muscling, finish carcass merit, 
yield, quality, balance, style, smooth­
ness, body composition, ratio of lean 
to fat and size for age.
The old-fashioned heavy animal is 
now considered “ wasty’’ with its high 
percentage of fat to lean. Today’s 
market animal will have a broad, 
short head; smooth shoulder; wide 
chest; broad back; trim brisket; 
well-sprung ribs; trim middle; strong, 
straight top; wide loin; long, square, 
level rump; deep, full quarter; 
straight legs and strong bones. Top 
should be slightly curved.
A desirable animal will be heavily 
muscled, as indicated in the forearm, 
the outside of the lower round, the 
quarter and the rump. Excess fat is 
observable in the depth of brisket, 
fore and rear flanks, middle and twist 
and by a thick, flat top.
Breeding Cattle
Breeding cattle should show good 
breed character and appropriate sex 
character. Muscling is judged more 
important than fat cover. Strength
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and soundness of feet and legs are of 
primary importance. Bones should be 
long, straight and ample. Legs should 
be square at the comers and be of the 
proper set. (Not posty or sickle- 
hocked.)
M arket Lam bs
Important in judging lambs are 
typ e , conform ation , fin ish  and 
muscling.
An efficient type lamb will be 
long-bodied, well-muscled, strong 
and straight in the topline, strong and 
straight in the legs and wide through 
the loin and the leg. The desirable 
lamb will also be well muscled 
through the shoulder and forearm and 
will have a small amount of finish (fat) 
over the lean.
Compact, blocky, short-rumped, 
crooked-legged or short-bodied ani­
mals are inefficient and undesirable.
Breeding Sheep
The breeding ewe will be judged for 
correct skeletal structure which is 
ample of bone; for strength and 
correctness of legs; for strength and 
straightness of topline; for strength 
of feet and pasterns and for correct 
set to feet and legs.
An ew e’s face should be feminine 
and relatively free of excess wool 
about the eyes. (Excess wool causes 
wool blindness.) Her front teeth 
should m eet the upper pad squarely 
to insure adequate ability to graze. 
Overshot or undershot jaws are highly 
undesirable.
Rams are evaluated much the same 
as ew es. They should be masculine in 
appearance and should have two 
well-developed testicles.
Breeding sheep should have a long, 
dense, clean fleece. White wool 
should be free of black fibers. Most 
long or fine-wool breeds are judged 
50-50 on fleece and conformation.
Swine
The old-fashioned fat hog is now 
undesirable. A well-muscled modem  
hog will be wide in the ham and the 
shoulder, have adequate weight for 
age, be heavy boned, have moderate 
length of leg, be long in the body and 
free from excess fat. Considerations 
are: trim jowls, short neck, smooth­
n e ss  at th e  e lb ow s, m uscular  
shoulder, deep chest, long side, trim 
underline, muscular ham, long wide 
rump, evenly turned topline, smooth­
A plaster cow watches wistfully as her living counterparts show  
in the dairy compound.
ness at the base of the ham, straight 
legs and short, straight pasterns.
Wasty fat can be seen in the jowl, 
width and flatness of the shoulders 
over the top, the underline and in 
wrinkled sides. A “ m eatless” pig 
lacks muscle and will be narrow over 
the shoulder, in the hams and 
between the legs.
Breeding H ogs
Skeletal structure, bone, feet and 
legs are important in breeding ani­
mals. There should be a nice arch to 
the back, and excess fat is to be 
avoided as it can interfere with 
reproductive ability.
The mammary system is important 
in both boars and gilts. Both should 
have 12 well-spaced nipples, and in 
gilts they should be well-developed 
and functional. Size and growth are 
an important indicator of the potential 
growth rate of offspring.
Dairy Cows &  G oats
Dairy cows and dairy goats are 
judged so similarly that we will 
consider them together. All classes 
are judged with consideration given to 
breed characteristics.
Scorecards for cows and goats grant 
the same points to the four areas of 
consideration: General Appearance, 
30; Mammary System, 30; Dairy 
Character, 20 and Body Capacity, 20.
General Appearance includes breed 
standards; overall conformation and 
b len d in g , sk e leta l structure and  
stature, femininity, attractive style 
and carriage and a graceful walk.
Primary parts of the body consid­
ered in General Appearance are the 
head, shoulder blades, back, loin, 
rump, hips, thurls, pin bones, tail 
head, tail, legs, feet and pasterns.
In judging the Mammary System, 
the judge looks for a capacious,
Parts of a H og
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Harvest a bounty of good reading...
A  year’s supply of FAR M STEAD !
FARMSTEAD MAGAZINE is a 
storehouse of practical, common- 
sense information. Eight great is­
sues a year will bring you expert 
advice on growing a terrific garden, 
meeting energy needs economic­
ally, building and maintaining your 
home and caring for your livestock. 
In addition to the variety of articles, 
there’s a bookstore section, inter­
views, book review, plenty of ori­
ginal illustrations and a touch of 
humor now and then. So if you’re 
looking to become self-reliant and 
improve your lot Farmstead belongs 
in your home.
Subscribe Now & Save
For just $15.00 a year you get eight 
BIG issues (you’d pay $20.00 on the 
newsstand). Or SUBSCRIBE for two 
years for only $30.00...that means 
even BIGGER SAVINGS off the 
single copy price!
MAGAZINEHome Gardening &  Small Farming
r
Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.
Mail Coupon or Card Today
D282HA
Farmstead Magazine 
Box 1 1 1 ,  Freedom, Maine 04941
Please enroll me as a subscriber 
to Farmstead.
I enclose payment for:
□  $15.00 (One Year) □  $30.00 (Two Years)
□  $45.00 (Three Years)
□  Canadian Subscription $20.00 per year.
Nam e.................................................
Address.............................................
C ity .....................................................
State...................................................
Z 'P ......................................................
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At The Natural Resource College 
Openings and Scholarships 
Available
□ Environmental Science
□  Fisheries & Aquatic Biology
□ Outdoor Recreation
□ Forestry
□ Wildlife
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Chinchilla
Breeders
Superior Quality 
Breeding Stock
THE MOST MODERN 
FULLTIME
C H IN C H ILLA  RA N CH ES
Inquire About Our STARTERS Program. 
Rent Your Initial Stock From Us. and Pay 
For It Out of Progeny. Send For FREE 
Literature On How To Get Started.
Office: P.O. Box 8, Dept. FM
Armonk, New York 10504 
[914] 273-6480
Farms: PO Box 331,Dept FM,
E. Princeton, MA 01517 &
P.O. Box 593, Dept. FM, Anza CA 92306
strongly attached, well-carried udder 
of good quality, indicating heavy 
production and long periods of useful­
ness. Particularly important are the 
side, rear and fore udder attach­
ments; udder texture before and after 
milking; size, shape attachment and 
functional ability of teats; strength of 
supporting ligaments and a well- 
developed milk vein.
Dairy Character describes the 
physical indicators which show evi­
dence of milking ability: angularity; 
openness; sharpness; flinty, flat 
bone; loose, pliable skin; animation; 
freedom from excess tissue and 
thighs which are incurving, to flat and 
wide apart from the rear view, 
providing ample room for the udder 
and its rear attachment.
Body Capacity should be relatively 
large in proportion to the size of the 
animal, providing ample capacity, 
strength and vigor. It is judged by 
the barrel, which should be long and 
deep with well-sprung ribs, and with 
depth and width of barrel tending to 
increase toward the rear and by the 
heart girth, showing a wide chest 
floor; large, deep, well-sprung fore 
ribs and fullness at the elbows.
Poultry
There are hundreds of breeds and 
varieties of large fowl, bantams, 
ducks, turkeys and geese . The best 
way to learn the requirements for 
each is to read the American Standard 
of Perfection, the “ Poultryman’s 
B ible.” Pigeon breeds are equally 
profuse and have their own standard.
Basically, poultry is judged accord­
ing to breed, variety and sex on the 
following: weight (size); shape; type, 
size and set of comb; color and 
condition of eyes; shape, size and set 
of wattles; shape, set and color of 
shanks and toes; shape and color of 
beak or bill; development and condi­
tion of feathers on neck, wings, tail, 
back, breast, body and fluff and color 
of feathers on various parts of the 
body.
Points of disqualifications include: 
specimen lacking in breed character­
istic s; weight deviation above or 
below standard; combs inappropriate 
to breed or mishappen combs; de­
formed beak or bill; pendulous crop in 
turkeys; clipped wings or twisted
Poultry judging is a complicated and serious business. American 
Poultry Association judges [from left]: L.D. “ Sub” Sublett 
[Yakima, W ashington], Ben W ilson, [Eureka, California] and 
Horst Greczmiel [Richmond, B.C.], examine championship 
contenders carefully.
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Undesirable: Narrow head; open car­
ried ears; dip in back; cut hips; pot 
bellied; side carried dewlap.
U n d esirab le: B e lled  ears; pear- 
shaped head; double dewlap; back too 
flat and straight; sloped rump; cow 
hocked.
Good: Well-balanced rabbit through­
out. Good head; well-carried ears; 
good bone; good type, etc.
(V|AKE YOUR OWN TRAPS-CAGES999 PICTURE 
PET HOBBY
Un ique Supp ly
CATALOG 
$1 00 2500 Cage Clamps. Clincher 17 95 prepaid "Everythinn - You N am e I t ' . 'r \ p  *  | p q c  
Cinch M a s  Dackiiacs. Cosliiis. Turkeys. Cimtirfc. U  w a w r c n
ck«t (us Swan Pucecks. Canaries, iaktits. Iicekilws. W A N T E D  
PaaHry Pickrs. Stalkers. Aviary Equipment. Medications, laris. ,o r S trom berg  
Nests Cola Paltry look S3 95 Hatchine Cairic V4.95 Books, Feeders
STROMBERG CHICKS & PETS UNLIMITED Pine River 6 0  Minn 56474
RAISE RA BBITS
Put a high protein meat on your table from your 
back yard at nominal cost. Profitable aa a 
, Business or Retirement Hobby as wed as resting for young or old alike. -OIT TNI , PACTS- 64 page illustrated booklet describing 
many breeds. Housing, Breeding, Feeding 
504 Let th is National Association of 
’ Rabbit Breeders help you start right.
AMERICAN RABBIT ASSOCIATION. INC. 
T15Box 426, Bloomington, ILL. 61701
[“ FREE CATALOG!"!
United Farm Agency's latest catalog is 
yours FREE! Pictures and describes
UNITED FARM AGENCY
612-MO W 47th St.. Kansas City. Missouri 64112 
National TOLL-FREE Number 1-800-821-2599
feather in wing, or split or slipped  
wing; crooked or deformed back; 
twisted feather in tail; wry or split 
tail; bow leg  or deformed foot and foot 
joints or stubs (evidence of feathers 
on shanks or toes of clean-legged  
breeds).
Rabbits
There are many breeds of rabbits 
judged according to breed standard 
and use. Uses include meat, wool 
(Angoras) and show.
Commercial breeds are judged for 
meat production. From the side the 
rabbit will show a deep body, high 
arched loin, full rounded rump, 
smoothness over the shoulders and a 
short neck. From the rear it will show 
width at the hips, tapering slightly to 
the shoulders, and a smooth blend.
A rabbit should feel firm, solid and 
have a good flesh cover over the 
shoulder, saddle, loin and hips.
Fur should be thick and dense, 
neither wiry nor silky. When brushed 
up with the hand it should quickly 
settle back to its normal lay. Under­
coat should be fine, soft, dense and 
interspersed with coarser guard hairs. 
The fur should be free from stains, 
clean and bright.
Disqualifications for rabbits in­
clude: crooked feet, legs, spine, tail or 
neck; blindness; absence of tail or 
ear; swollen belly; m issing or buck 
tee th ; rupture or inapp ropriate  
color.
Even if you are just a casual 
observer at a fair, livestock events 
seem  much more exciting when 
you’re aware of what goes into their 
presentation and judging. Blue rib­
bons don’t come by accident, but 
through a lot of care, preparation and 
hard work. Breeders spend years of 
study and effort in breeding programs 
to produce potential first-prize live­
stock, plus countless hours preparing 
them for each show.
Whether you’re showing animals 
this year, or just “ observing,” I hope 
these insights will help you realize 
how much effort exhibitors expend in 
order to present top-quality animals 
“ for your viewing pleasure!” The 
final word in fair-going is, of course, 
enjoy. Knowing what you’re looking 
at can only increase your pleasure. □
Lee Crawley is a free-lance writer and 
photographer. She is the author of 
“ The Home Milker” Farmstead, 
Summer 1982. She lives in Eugene, 
Oregon.
1. Tecumseh 5 H.P. engine, cast iron alloy 
valve guides, bronze crankshaft bearing.
2. Peerless Gear transmission, four speeds 
forward, plus reverse.
BUY ROTO-HOE’S MODEL 910 16” 5 H.P.
REAR TINE TILLER and GET THE GREATEST VALUE-
ONLY $598.00:
Only Roto-Hoe offers this 16”  tiIler—a very 
practical width to allow more garden in your 
space. We sincerely believe this machine is 
the easiest handling, with most convenient 
controls right at your fingertips, of any 
equipment in the market-place.
BUT THERE IS MORE! For only $199.00, 
you can have America’s most popular Cut ’N 
Shred shredder attachment, or Snow-Densa 
Thrower attachment that works even on wet 
snow. Hilling, Furrowing, and Aerating 
attachments also available.
Other Model 910 features:
(Suggested Retail with 
Partial Freight Allowance)
3. Simplest application of power to tines~one belt to only power unit 
jackshaftjsecond belt to tiller. First belt has belt idler for clutch to power 
unit. Second belt has belt idler for tiller clutch. r
4. Tiller unit world’s simplest-only ONE chain 
reduction. Totally enclosed, packed with 
grease. Chains use less power at low speeds 
than gears. Most all Roto-Hoe tillers have 
forged steel tines for extra long life.
5. 8 H.P. wider unit with pneumatic tires at 
$779.00, with partial freight allowance. Com­
pare at $400.00 or $500.00 more.
The Roto-Hoe Company
Dept. FP., Newbury, OH 44065
Gentlemen: Please send me information 
on your tillers and attachments.
Name_____________________________
Address___________________________
City_______________________________
State______________ Zip.
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Harvest Share in the ancient heritage of bread making
by Mary Nevin
W hen thoughts turn to the full moon and the frost it may bring, when mornings and 
evenings are cool and crisp and the 
stars seem somehow brighter after 
the languid dog days of August, we 
humans join ranks with so many other 
creatures in observing the rites of 
Autumn. The remainder of summer’s 
bounty is harvested and stored, chain 
saws whine and buzz as we get the 
wood in, and in the evening, with 
chores done and perhaps a fire in the 
woodstove, we look forward to 
sharing events of the day over a hot 
meal and the breaking of bread 
together—still warm from the oven!
Bread, humble though it may be, 
has an ancient and auspicious heri­
tage. It is called the “ staff of life,” 
and is held sacred in many cultures 
where it provides the basic susten­
ance. Man has cultivated grain since 
8000 BC, and wherever there was 
sufficient fuel he has pulverized or 
ground it and developed some sort of 
bread-to be baked on a stone over a 
fire, or in an oven. After the summer, 
a time of lighter foods and less bak­
ing, I begin again to make bread with 
great enthusiasm. As I mix and knead 
the dough as many of our ancestors 
did, I participate in and renew this 
ancient heritage.
We have come a long way since 
man first started making bread. 
However, if you have had the experi­
ence of watching acre after acre of
golden wheat shining across the 
prairie reflecting every motion of the 
wind, you probably came to the same 
conclusion I came to as a child. I spent 
my early summers on my aunt and 
uncle’s farm in North Dakota. I 
remember vividly the magnificent 
golden wheat fields stretching for 
miles in every direction, and I was 
certain there was no connection 
between the sight and the fluffy, 
pasty white bread in the grocery 
store.
Today, people everywhere are re­
storing their connection to the anci­
ent heritage of more wholesome, 
natural breads either by growing their 
own or demanding a high quality, 
whole grain product. Perhaps you are 
fortunate enough to grow your own 
grain. If not, remember that whole 
grains are a living food—as you know 
if you ever tried to sprout them—and 
once they are ground or cracked they 
begin to deteriorate quickly.
The quality of your bread will vary 
depending on how the grain has been 
milled, and when. Stone-ground flour 
is to be preferred since roller milling 
is a high speed, high temperature 
procedure which destroys many nutri­
ents. When using white flour un­
bleached is superior. Bleached  
flour, banned in some countries, is 
laden with chemicals—including plas­
ter of paris which, by law, need not 
appear on the label as long as the bag 
says “bleached.”
The Basic Bread
The whole wheat sourdough I make 
is a dedication to the wheat fields my 
uncles harvested each fall. The fruit 
of their labors, however, was sent off 
to the city, where it was transformed 
by a complicated industrial process, 
into the fluffy loaf in the store. As any 
child knows, a piece of commercial 
white bread can easily be compressed 
into a lump about the size of a 
thimble. In contrast, what I call the 
basic bread is substantial, crusty, and 
you need a good knife to cut it. This 
sourdough recipe is delicious and 
wholesome, and does not require any 
oil or sweetener. The leaven is 
produced without the addition of 
yeast. Thoreau, who made his own 
bread using a variety of grains, 
developed his own leaven in the same 
way. “Leaven,” he said, “ is the soul 
of the bread.” The Egyptians, who 
are reputed to be the great bakers of 
antiquity, used the same sourdough 
leavening process, though before 
ovens, they just baked it in the sun.
For best results, use a hard variety 
of winter or spring wheat, freshly 
ground. The freshness of the flour is 
the key to success and it shoukl not be 
ground superfine, like pastry flour. 
Also, you develop a “ feel” when 
making this bread. The quantities of 
liquid are fixed but I have never 
measured the exact amount of flour 
used. Add flour sparingly, and after 
awhile you will learn to trust your 
feeling.
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Ten steps to homemade 
wholewheat sour dough
1. Before you make this bread, you 
must first make your sourdough 
starter. To one cup of spring water, 
add enough whole wheat flour to 
make a thick batter. Leave this in a 
glass or ceramic bowl, cover with a 
plate and set in a quiet comer.
2. When the batter is bubbly and 
has a slight pleasant sour smell (it 
takes the natural yeast in the air 
anywhere from 24 hours to no longer 
than three days to work this batter), 
your sourdough starter is ready. If 
you let this batter sit too long (I 
have never had to let mine go longer 
than 48 hours), it will get flat and bad 
smelling. Then it has lost its 
“ oomph” and will not raise the loaf.
3. Now add two cups of spring 
water and enough flour to make a stiff 
dough. Knead until dough is smooth 
and does not stick to your bread 
board or working surface.
4. Place the dough in a bowl with 
room for expansion and cover with a 
plate. This step should be done in the 
evening. In the morning the dough 
should have risen. It may not rise as 
perceptibly as regular yeasted bread 
dough, but the sourdough should be 
springy and expanded.
5. Add a scant teaspoon of salt—or 
less if you prefer-working this in as 
you knead. Knead well for 10 to 15 
minutes.
6. Remove a small piece of dough 
about the size of an egg. Place this in 
a covered bowl and refrigerate. This 
is your leaven for the next baking.
7. Shape the remainder into a loaf 
and place in a pan or round bowl to 
rise. Again, the loaf will not rise 
dramatically, but will expand grad­
ually.
8. After about two hours, preheat 
the oven to 400 degrees Fahrenheit. If 
the dough has risen in a bowl, invert 
the bowl onto a cookie sheet that has 
been sprinkled with com m eal. You 
may want to make a slit in the loaf to 
allow for its expansion in oven.
9. Place a pan of water in the oven 
or spray the top of the loaf a few times 
to prevent a hard crust from forming 
before the bread has risen in the 
oven.
10. After ten minutes, turn the oven 
down to 350 degrees and bake about 
40 minutes more. If it has not 
browned on the top, it needs a bit 
more time.
A note about sourdough: The
egg-sized piece of leaven will keep 
three to five days in the refrigerator. 
After this, the smell gets stronger and 
the action when rising gets weaker. 
For the next baking, add one cup of 
spring water to the leaven and enough 
flour to make a stiff dough. Knead 
until smooth. Cover and let sit 
throughout the day. In the evening 
add two cups of spring water and 
enough flour to make the dough. You 
may add salt at this tim e. In the 
morning, proceed as in recipe. Also, 
sourdough matures (which may take 
six months) and up to that time 
you may have, at tim es, an errant 
child. Don’t despair. You may find, as 
I have, that once it becomes a routine, 
it is less bother than fussing with 
yeast and measuring the ingredients 
involved in most bread baking.
When I harvest my herbs in the fall,
1 can’t resist making an herb-onion 
French bread. The aroma of this 
bread is hard to surpass.
HERB-ONION FRENCH BREAD
2 cups lukewarm water 
2 teaspoons salt
2 tablespoons yeast 
7-8 cups flour (all whole wheat, a 
mixture of whole wheat and un­
bleached white, or all unbleached 
white) 3 tablespoons com  oil or butter 
1 cup chopped onion, sauteed in 1 
tablespoon of the oil or butter 
Vi cup minced parsley 
Va cup mixed herbs (I use basil, 
thyme and rosemary)
Dissolve the yeast in a small 
amount of water. Then add the rest of 
the water and stir in enough flour to 
make a thick batter. Stir 100 tim es. 
Add salt, and more and more flour 
until the dough begins to come away 
from the sides of the bowl. Turn out 
on a floured surface and knead for ten 
minutes or until dough is smooth, 
elastic and does not stick to the board. 
Let rise until double in bulk, about 
one to one and a half hours. Punch
DRY FOOD WITHOUT 
ISING CHEMICALS!
i W W M & U :
NATURAL Flow Across air Flow (pat­
ented) BLOWS FOOD DRY — without 
using chemicals — does not COOK FOOD 
DRY! FOOD Is FRESH, COLORFUL, NU­
TRITIOUS! Adjustable rear thermostat. 
N o p la s tic  t ra y s  to  w a rp , c ra ck  o r  b re a k .
BEE BEYER’S FOOD DRYER
1154 Roberto Lane Telephone
Loa Angeles, CA 00024 213-472-0338
Please send me: □  Free Literature
FJ
□  Model -  Wood 8101 (8 tray) $170 rag.
$130 apeclal plus $12 shipping
□  Book -  FOOD DRYINQ AT HOME THE 
NATURAL WAY at $7
! NAME____________ ENCLOSED t __
1 xnnnFRs
CITY
J STA T* TIP CODE
COUNTRY
Send for your 
free brochure 
or enclose 
$1.00 for rec-i 
ipe booklet 
and brochure.
Greater Versatility —
Ideal for yeast doughs, the 
Country Bread Mixer thor­
oughly mixes and kneads 
the dough, saving time and energy. The mixer 
is portable and disassembles effortlessly for 
easy cleaning and storage The large 20-quart 
container may also be used as a stock pot and 
canner.
Built-in Quality and Value — Durable, long- 
lasting stainless steel construction and a 
quiet, heavy-duty motor all mean greater 
dependability and value
Large Capacity — Designed to meet family 
baking needs in one batch, the Country Bread 
Mixer allows you to bake up to 16 loaves at 
one time saving energy . . .  and money. No 
more hand kneading and long hours in the kit­
chen baking multiple batches of bread.
THE COUNTRY BREAD MIXER™
P.O. Box 175, Dept. FM 
Kiel, Wl 53042 - 414/894-3222
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Complete Outfitters For Your 
Back To Basics Journey:
Hand pumps, windmills, wood 
cooking ranges, gardening 
tools, apple butter kettles, cast 
iron ware, buggies, farm 
bells, beer & wine making 
supplies, harness, blacksmithing 
equipment, and more..
All new merchandise 
available through our 250 page f  
"W ish & Want Book"  ^
catalogue $3.75 ppd.
Cumberland General Store
Dept F P 9 2 R t  IC ro ssv ille , Tn 58555
PURE COMFORT.
PURE COTTON DRAWSTRING PANTS, TOPS A ETC'S.
DURABLE COMFORT AND AFFORDABLE PRICES
Fraa Catalogua and Swatchaai M
8URKITTSVIUE. MARYLAND 21718,
BEVAA cot™*
INOUSTRY
Box FSX
—  ANTIQUE APPLE T R E E S —
First varieties grown in America.
A flavor treat unknown to most people to­
day. One of the largest collections in the 
United States. FREE List.
Lawson’s Nursery
R o u te  1 - D e p t. F 
Ball Ground, GA. 30107 
______________ [404] 893-2141_______________
MORE T H A N  A G RAIN M ILL
• Not only is our Model 
No. 60 a Power Grist 
Mill — you can turn it 
with a Hand Crank,
too!
Either way it’s the 
practical mill for:
□  whole wheat flour
□  corn meal
□  bone meal
□  shells & bark
□  feeding livestock & poultry
□  grinding roots & spices
□  dry, moist or oily grains
This rugged cast iron mill is fully 
adjustable. Lots o f folks have used our 
products since 1858.
The C. S. BELL CO.
Box S-91, Tiffin, Ohio 44883
[G J SF..\D BROCHURE TO:
N a m e ____________________________
Address ____________________
City ____________________________
S ta te _______________ Z i p _____________
The C. S. Bell Co.
Bo* S-91 •  170 W. D«vlsSt. •  Tiffin, Oh. 448*3
down, and knead again briefly. The 
second rising will be faster, about 45 
minutes. Divide into two equal parts. 
Roll each lump into a rectangle and 
brush with com  oil or melted butter. 
Spread the onions and herbs evenly 
and roll each rectangle as tightly as 
possible. Set on a cookie sheet that 
has been greased and sprinkled with 
com meal. Let rise until double in 
bulk (45 minutes to one hour).
The next two recipes are for special 
occasions, being sweeter and richer 
than a regular yeasted bread. It has 
been traditional in various parts of the 
world to bake a special rich yeasted  
bread in the autumn.
I make Almond Fruit Tea Bread for 
special occasions, and it is good fresh 
out of the oven and toasted for 
breakfast.
ALMOND FRUIT TEA BREAD 
1/2 cup butter
1/2 cup sweetener (honey or brown 
sugar)
1 tablespoon yeast
1 cup lukewarm water or milk, scalded 
and cooled to lukewarm 
1 teaspoon salt 
1-2 eggs
3-4 cups flour (half unbleached white 
and half whole wheat, or all un­
bleached white)
3 /4  cup finely chopped or grated 
apples
1/2 cup currants
1/2 cup ground, toasted almonds 
1 teaspoon cardamon 
1/2 teaspoon cinnamon
Dissolve yeast in a small amount of 
water or milk and a teaspoon of the 
sweetener. Cream the butter and the 
sweetener together until smooth. 
Grind almonds in a blender until fine 
and carefully toast in a frying pan, 
stirring constantly, until brown.
Stir the beaten egg, reserving a 
small amount for a glaze, into the 
butter mixture. Add the remainder of 
the liquid to the yeast mixture, when 
dissolved, along with the salt and 
about one cup of flour. Then add the 
yeast mixture to the butter and stir 
well. Add apples, currants, ground 
almonds and spices.
When this is thoroughly mixed, 
slowly begin adding flour to form a 
soft dough. Knead until smooth. 
Cover and let rise about an hour. 
Punch down, shape into a round. 
Place in a greased eight or nine inch 
springform pan or separate dough 
into three equal parts, roll into strips, 
form a fat braid and place in a loaf 
pan. Brush with egg and let rise 
one-half to three-quarters of an hour. 
Brush again with egg and bake in a 
pre-heated 350-375 degrees Fahren­
heit oven for 50-60 minutes.
The next recipe is from A World of 
Breads by Dolores Casella. Swiss pear 
bread is made each fall from summer- 
dried fruits.
SWISS PEAR BREAD
Vi pound dried pears (or fresh, if 
firm)
Vi pound dried apples (or fresh)
Vi pound figs
Vi pound dates
Vi pound prunes
1 pound raisins
V i cup soft butter
Vi cup sugar (or other sweetener)
1 tablespoon anise seed (optional)
1 teaspoon cinnamon (optional)
1 teaspoon nutmeg (optional)
V i pound mixed nuts
2 cakes yeast 
2 large eggs
1 teaspoon salt
8-10 cups flour (unbleached white, 
whole wheat or any combination)
Cook the fruits in just enough water 
to cover until tender. Drain, and add 
enough water to the liquid to make 
one quart. To the hot fruits add 
butter, sweetener and spices. Let the 
mixture stand until it cools or over­
night. Then stir in nuts. Dissolve 
yeast in a small amount of the liquid, 
you reserved. Stir yeast into remain­
ing liquid and then add the eggs, salt 
and enough flour to make a firm 
dough. Brush butter over the dough, 
cover, and let rise until doubled. 
Punch down, turn it out onto a floured 
board, and knead well. Now put the 
dough back in the bowl. Take out 
three pieces of dough each about the 
size of a cup. Work the fruits and nuts 
into the larger mass of dough. The 
dough will be quite sticky. Divide this 
mass into three portions and shape 
each portion into a long, narrow loaf. 
Take the small pieces of dough and 
roll each into a thin sheet. Place a roll 
of the fruited dough in the center of
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each sheet of plain dough. Wrap the 
plain dough around the fruited dough 
and seal the edges. Place in well 
buttered loaf pans. Cover and let rise 
until almost double in bulk. Bake in a 
375 degree oven for 15 minutes and 
then reduce heat to 325 degrees and 
bake one to one and a quarter hours. 
Note: If you prefer you can increase 
the amounts of pears and apples and 
decrease the other fruit.
This last recipe is from The Pueblo 
Indian Cook Book, compiled and 
edited by Phyllis Hughes. Com is the 
grain indigenous to our part of the 
world and chances are, if you have a 
garden, you grew some. Dry some 
and grind it, and you will have 
commeal.
FRYING PAN BREAD
IV2 cups flour (unbleached white or 
whole wheat)
IV2 cups commeal (Pueblos use blue 
commeal, but yellow may be substi­
tuted)
4 teaspoons baking powder
1 teaspoon salt
V* cup sugar (this can be omitted, I 
found)
6 tablespoons grated cheese 
V* cup chopped sweet green pepper 
Vt cup chopped onion 
6 tablespoons shortening or oil (com 
oil is good)
4 teaspoons chile powder 
IV2 cups milk
2 eggs, slightly beaten
Sift dry ingredients, except chile 
powder, in large bowl. Add green 
pepper, onion and cheese. In heavy 
skillet, melt shortening or heat oil, 
mix in chile powder. Cool, add milk 
and eggs. Stir mixture into dry 
ingredients until well blended. Return 
to skillet and bake in 400 degree oven 
for 35 minutes. Cut in wedges and 
serve hot.
References:
A World of Breads. By Dolores 
Casella. David White, Inc., Pleasant 
Avenue, Port Washington, New York, 
1966. $8.95; paperback.
Pueblo Indian Cookbook. Compiled 
and edited by Phyllis Hughes. 
Museum of New Mexico Press, Box 
2087, Santa Fe, New Mexico, 1981. 
$4.95; paperback.
Mary Nevin owns and operates “The 
Freedom Baker” and is an excellent 
whole foods cook. She lives in 
Freedom, Maine. » Prints by Siri 
Beckman.
FAMILY OF SEVEN CUTS 
HOT WATER BILLS IN HALF!
Tankless Heater Provides Endless Hot Water
The Hughson family 
just took 7 showers 
in a row —  the 7th 
was as hot as the first 
—  and they’re saving 
hundreds on their 
hot water b ills too.
The Hughson family of Pennsylvania
Sound, Simple, Money-Saving Idea
Did you know that much of the energy 
used to heat your basement tank of water 
is dissipated righ t through the walls of 
the tank itse lf and into your storage or 
craw l space area?
The Perfect Answer-New Thermar™ 
Tankless Instant Hot Water Heaters
If heat losses are created by the need to 
keep large volumes of water standing in a 
tank, why not e lim inate the tank? And, 
tha t’s just what Thermar™ has done. In its 
place we have developed a tiny, super 
pow erfu l ins tan taneous heating unit 
which ACTUALLY CREATES HOT WATER 
AS YOU USE IT. A m icrosw itch  on the unit 
autom atica lly  turns on the moment hot 
water is needed. Then a continuous 
stream of delightful, sparkling hot water 
flow s from  the tap fo r shower or wash 
basin. IMAGINE — as much hot water as 
you want — produced in a never-ending 
stream as long as you need it.
The o rd inary Tank-Type Hot Water 
Heater is the most “ Energy Costly” app li­
ance in your home. In th is day of rising
1982 Worlds Fair
f e a t u r e d  in W * '  
Science  Magaztn 
Ac ceen on TV!
costs and energy consciousness, a new 
THERMAR™TANKLESS INSTANT HEATER 
should be considered by everyone in ter­
ested in saving money and saving energy.
Storage tanks keep 
large volumes of wa­
ter heated . . .  all the 
time. Tank cycles on 
and off 24 hrs. a day 
— even when you're 
away. Tank can also 
“ run out" of heated 
water when needed.
Tankless design is 
small in size, doesn't 
store heated water — 
but creates it on de­
mand. Uses no energy 
until you need hot 
water. Can produce 
120 gallons and more 
an hour!
U.L. Listed Electric 
and AGA Certified Gas Models 
Thousands in Use Around the World
You'll recover the initial costs many times 
over in fuel savings as the years pass. 
And, you ’ll enjoy a life tim e of hot water — 
shower after shower after shower!
I *  Savings will dapend upon local cost of fuel, type of fuel 
■ used, condition, age and type of present heater equipment.
FOR RUSH DELIVERY OF FREE ENERGY CATALOG AND FULL DETAILS 
USE COUPON BELOW OR CALL 1 -8 0 0 -5 4 7 -5 9 9 5
w THERMAR Johnson Power Tech Melrose Square Greenwich, CT 06830
I would like to cut my hot water heating bills in half! Please RUSH your FREE catalog of 
THERMAR™ INSTANT, TANKLESS HEATERS. Include details of the absolutely unique 10 year 
guarantee and replacement plan. I understand that I am under no obligation to buy anything and no 
salesman will contact me.
Name ______________ __________ ______________________________________________
AddressI
I
I  City
|^C anad ian  Residents send to: 56 Bramsteete R d. Suite 8. Brampton. Ontario L6W3N4 FM0782 |State Zip
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Dill WeedZucchini & Tomato 
Cookbooks
Discover hundreds o f recipes 
and tips for growing, 
cooking and serving your 
favorite vegetables!
Zucchini Cookbook
Everything from zucchini marmalade 
to zucchini raisin pie; with over 250 
recipes. Lots on canning, freezing, storing, 
RECIPES for all kinds of winter and 
summer squash, too! Now, you’ll actually 
love all that zucchini! Only $4.95 plus 
$1.00 postage and handling.
Bed 6* Green Tomato 
Cookbook
Whip up som e tangy tomato dressing, 
or a great green tom ato chocolate  
cake. Terrific appetizers, soups, relishes, 
main dishes...even desserts! Over 200 
casserole combinations, plus how to 
make tom ato roses, crowns, baskets 
and other garnishes. Covers canning, 
freezing and drying tom atoes, too. 
$4.95 plus $1.00 postage and handling.
& «r< ta »r’ s Special -  Save!
Buy 2 or more cookbooks — in any 
combination — and we pay postage 
and handling!
M r./M rs .
M iss /M s_________________________________
A d d re s s ________________________________
C ity _____________________________________
60%MORE JUICE FROM YOUR APPLES!
The secret is the "APPLE EATER ' grinder which 
reduces the fruit to a fine pulp. Has stainless 
steel knives and will grind a box of whole ap­
ples in less than five minutes. Makes 2 to 3 
gallons of cider per tub. Heavy I S ” acme 
screw and cast iron cross beam. All hardwood 
construction. Four models - from single tubs to 
double tub. Completely assembled or low cost 
kits. Plans also available. Send $1 for catalog:
HAPPY VALLEY RANCH
P.O. Box 9153, Dept. 1 
Yakima, WA 98909
The Herb That Charms
by Nancy C. Ralston
Dill weed has an interestinghistory, turning up in ancient recipes as well as the formulas 
of sorcerers and magicians who 
deemed it useful in casting spells.
Folk beliefs regarding the use of 
herbs proliferate, including the 
hanging of dried dill weed over the 
door to protect the home from evil 
spirits. There are so-called medicinal 
uses as well, including boiling dill in 
wine and then smelling the resulting 
fumes as a sure-fire cure for hiccups. 
More common uses of this herb are 
those which capitalize upon its ability 
to enhance the flavor of food.
A member of the carrot family 
(Umbelliferae), dill joins such herbal 
relatives as anise, angelica, caraway, 
chervil, coriander, fennel, lovage and 
parsley. These plants closely re­
semble one another, each displaying 
finely dissected foliage and similar 
tap roots. These roots make trans-
Nancy Ralston is the author of * ‘Pride 
O’ the Cabbage Patch” Harvest 1981, 
and lives in Bloomington, Indiana.
Art by Elizabeth Bailey.
planting a rather tedious and some­
times futile task. Easily grown from 
seed, dill is a popular herb. Anyone 
who grows cucumbers for homemade 
pickles needs a healthy crop of dill as 
well. Fresh dill is difficult, if not im­
possible to find in the market, so grow 
your own if you want an ample 
supply.
Dill is very hardy. Usually 
considered an annual, it frequently 
shows biennial characteristics. 
Seeding itself in the fall, it produces 
“ volunteer” plants for the following 
season and can become a nuisance in 
this respect, especially if allowed to 
take over a garden area. Another 
word of warning: dill can become 
badly infested with aphids. If the crop 
is attacked, it will be a total loss and 
should be burned.
Seeds are normally considered the 
plant’s primary product. Dill leaves, 
however, are useful also. They should 
be picked as soon as the flowers open 
and may be added to green salads or 
used to flavor soups and sauces. The 
leaves have a rather delicate flavor 
compared to that of the dried seeds. 
Fresh dill weed, as the leaves are 
often labeled, enlivens an ordinary 
tartar sauce or any other 
embellishment for fish dishes, 
including melted butter. Sprinkled on 
new potatoes, incorporated into 
potato salad or used as a flavorful 
garnish with lamb or tongue, fresh 
dill weed makes an attractive and 
tasty contribution to a meal.
Dill seed, on the other hand, is used 
after it is dried. When the seed heads 
are fully developed they may be 
gathered and hung in a dry shaded 
area to cure. The seeds may be . 
gathered by placing the stemmed 
head of the plant inside a paper bag. 
The seeds will fall into the bag when 
they are loosened by vigorous and 
repeated shakings.
The flavorful seeds are used in 
cheeses, breads, sauerkraut, pickles 
and many vegetable dishes. There are 
many uses for a simple dill sauce 
made by combining fresh leaves with 
melted butter or a light mayonnaise.
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Make A Dill Jar
An old-fashioned, but very practical way to make use of dill weed is to establish a dill jar as soon as the garden begins producing fresh tidbits for 
pickling. Dill jars were once kept in spring houses or other 
cool places not too far from the summer kitchens of 
rambling farmhouses.
The first tiny green beans, those which are not 
consumed immediately, can be blanched, drained and layered 
in the bottom of a stoneware jar. Next sliced green onions, 
several garlic cloves and a pickling brine made of one 
quart water, one pint vinegar and one-half cup salt, 
will allow the dill jar to start the annual process of 
producing delicious and crisp pickled vegetables.
Fresh dill weed should be added to the jar in 
modest proportions at frequent intervals. Slices of baby 
zucchini, more onions and slices of the first cucumbers 
help the dill jar to assume authority. Cherry tomatoes 
may be dilled whole while still green. Florets of broccoli and 
cauliflower can be blanched and added to the ever-growing 
collection of pickled delights.
To assure proper pickling conditions, a weighted plate 
should be placed on top of the vegetables to keep them below 
the surface of the brine. Vinegar and water are added when 
needed. Small cherry, Hungarian and banana peppers 
and baby okra may all eventually find themselves in the 
dark cool confines of the dill jar, gradually becoming part of a 
crisp, tasty pickled collection of snacks, hors d’oeuvres or 
contributions to the salad bowl. Tiny emergent or later 
under-developed Brussels sprouts can be one of the last 
contributions waiting for the addition of more dill, celery 
leaves and the final layer of grape leaves. Eventually the 
jar, with its weighted plate in place, is covered with a towel 
and left in the cool darkness to pickle.
The dill jar may be raided at almost anytime after 
the first three weeks have passed. While it 
is very tempting to dip into it earlier, 
there are obvious advantages to waiting until 
October or so to allow all of the contents to 
profit from their pickling experience. When at 
last, the appropriate time comes for guiltless 
sampling, the vegetables may be ladled into pint 
or quart jars for easier handling and the con 
venience of having a mini-dill jar right at hand 
in the refrigerator. □
THE BIG GRABBER...
Picks up where you 
leave off. This simple 
tool picks up mulch, 
leaves, thorns, twigs, 
animal droppings; it is 
light and easy to use, 
saves bending and time, 
stops nasty cuts. Send 
check or m.o. $23.95,
$3.00 p&h, CA res. +
6% tax:
Get Into Shape 
Garden Dept., 6240 Vantage Ave.
North Hollywood, CA 91606
“Featuring Renowned Chimney 
Sweeper Vacuum System”
and other equipment available
•  Independence
• Unique Profession
• G o o d  incom e, part/fu ll time
•  Training Program
Licensed by the Commonwealth of 
Massachusetts Dept of Education
CONTACT: Master sweep
The New England School 
of Chimney Sweeping 
Box 357F. W illiam sburg. Mass. 01096 
413/584-5971
Enjoy the most delicious
BAKED POTATOES
you ever tasted!
This natural earthenware ‘‘Potato Devil" from 
Germany bakes potatoes to perfection on your 
stove top. Its unglazed clay walls cook the ideal 
way—drawing out moisture naturally to leave the 
skins marvelously crisp, the insides steaming 
with unmatchable “open fire” flavor. Saves 
energy — no need to heat your oven. Big 8“ dia. 
chamber holds 5 to 7 medium potatoes. A unique 
gift! Just $19.50 plus $3.50 shipping. Satisfaction 
guaranteed.
requt 
d Eurour FREE CATALOG of hard-to-fin o- 
an kitchen items, call Toll Free 800-343- 
ext. 827 
or write
to e CONTINENTAL sh elf
— - 8227 Pleasant Drive, Lochmere, N.H. 03252 ___
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Canning: How Did It Begin?
Almost 200 years ago a Frenchman named Nicolas Appert 
discovered a new method of preserving food.
by Dolores Cannon
One day during the last canning season, as I stood at the sink elbow deep in green beans, I 
began to think. I wondered who ever 
thought up this ingenious process that 
we use for canning. Someone, some­
where, sometime, had to be the first 
to try it. I wondered how that 
someone ever figured out that by 
putting food in jars and heating them 
you could keep food indefinitely. So, 
out of curiosity, I set out to learn more 
about it, and was surprised by my 
findings.
I discovered a modest, unassuming 
and unselfish man whose great dis­
coveries have gone so unsung all 
these years that few people even 
know his name. A man whose only 
aim was to help people, and never 
became bitter when others used his
ideas and eventually made a fortune 
on his discoveries. His modesty may 
be one of the reasons for his 
anonymity, because he is not even 
listed with the great scientists of his 
time.
It happened in 1795 while the 
Napoleonic wars were raging across 
Europe. The armies of England, 
Austria, Spain and Sardinia were all 
fighting France where a revolution 
was also in progress. The French 
forces were having problems because 
they were losing as many men from 
scurvy and other forms of mal­
nutrition as they were to the war. 
Foraging for food was not good 
enough. Some method of carrying 
food to soldiers and sailors at sea was 
badly needed. Also, many civilians 
were suffering from the same dis­
eases because their food supplies had 
been cut off. The conditions were the
same all over Europe, but only France 
decided to do something about it.
The French government offered a 
prize of 12,000 francs to anyone who 
could come up with a new and 
successful method of preserving food 
so that it would remain fresh and 
wholesome over long periods of time. 
A man named Nicolas Appert won the 
prize, but that was only part of the 
story.
Who was this Nicolas Appert and 
how did he stumble across the method 
of preserving food that has changed 
the habits of the world and saved 
untold lives from malnutrition? He 
was bom in 1750 and was self- 
educated. He worked and experi­
mented with foods all his life. The 
only methods of preserving foods in 
his day were pickling with salt water 
or vinegar, and the distilling of liquor.
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He learned these arts early and was 
also an expert confectioner, making 
candy and sweets.
When he heard about the prize 
being offered by the government, he 
was interested and embarked upon 
experiments that would last forty 
years until his death at the age of 91. 
He worked with meager, primitive 
equipment and little money. It is 
amazing that he was able to accom­
plish so much.
The scientists of his day knew 
absolutely nothing about bacteria and 
germs. The common belief was that 
all lower forms of life were created by 
spontaneous generation, and people 
went to great lengths to prove it. This 
was a strange belief that all smaller 
animals from mice and rats down 
through frogs and toads to worms and 
bugs had no parents. They were 
created spontaneously by sunlight out 
of the mud, slime, stagnant water or 
decaying matter that they seemed to 
emerge from. It is easy to see what 
Appert was up against in a society 
that had absolutely no knowledge of 
sterilization, or the causes of spoil­
age.
He found quite by accident that 
food heated correctly in closed con­
tainers didn’t spoil, later discovering 
it had something to do with keeping 
air out and maintaining absolute 
cleanliness of food and materials. Till 
the day he died he never learned why 
these methods worked.
He found that glass bottles were 
best for keeping air out, but the 
ordinary ones in use at the time were 
too weak to resist the heating, and 
had openings that were too small. 
Also, the only known ways of sealing 
bottles were with cork, paper or layers 
of fat. So, he not only had to grope 
blindly as to the correct time and 
temperature required in the heating 
of the foods, but also had to design 
and make special bottles, some with 
openings four inches wide. He exper­
imented until he found that the 
perfect seal was a stopper made of 
several layers of cork, with the pores 
running horizontally to keep the air 
out.
In his laboratory there were no 
stoves as we know them today. His 
large kettles were permanently set in 
masonry, and the fire was withdrawn 
from beneath when the heating time 
was up. Later he put valves on the 
kettles to drain the water so the 
bottles would cool down quicker. He 
then put the bottles in sacks for 
protection.
GARDENING? TRY AN AGCO FOR 2 WEEKS . . . YOUR 
MONEY BACK IF YOU FIND A TILLER YOU LIKE BETTER.
Why Shove* Of Hoe? Use an AGCO
Gives you bumper crape of fruits, vegetables & flowers 
liberal warranties. 2 w* money beck trial period from AGCO
1. High speed tiger tines till toughest grasses & clays
2. Weighs just 20 lbs Easy to handle Tills 6 to 8 inches 
deep Weeds narrow rows 1 to 3 inches deep
AGCO PO Box 75., Southampton Pa. 18966 Dept, p  
Name_________________________________________
City______________________________________________
State__________________ Z ip________________________
Call 215-947-8855 24 hrs a day Charge card orders accepted
H e a v y  D u ty
L o g  S p l i t t e r s
Horizontal and vertical at H|:l“ 
discount prices. 12 thru 24 w k : 
ton models available Also w  
all parts for building your 
own. Send for free splitter 
brochure or $2.00 for com­
plete discount parts catalog.
15-Ton
$855
Northern Hydraulics, p.o. Box 1221. Dept, f m s
Burnsville, MN 55337 612-894-8310
AUTHORS WANTED BY 
NEW YORK PUBLISHER
"Leadingr subsidy book publisher seeks m anuscrip ts  
of a ll ty p es: fiction, non-fiction, poetry , scholarly  
and juvenile  works, etc. New au thors welcomed. 
Send fo r free, illu s tra ted  40-page brochure H-91 
V an tage  P ress, 516 W. 34 St., New York, N.Y. 10001
P L A N T  N O W - G A I N  A  Y E A R !
W hy be s a tis fie d  with  
ordinary-sized straw berries  
w hen we g u arantee  you 
can have these extra  
s w e e t . . .
EXTRA H U G E
STRAWBERRIES
NEXT S U M M E R !
The last time you picked strawber­
ries—or bought them—how many 
did it take to make a quart? 
Eighty? One Hundred? More? (50 for $4.25) 
(100 for *7.95) 
200 for *14.95)
Regular strawberries are so small 
—most people lose count! But 
with this hardy variety, you can 
expect quarts FROM JUST 30 
STRAWBERRIES! And these extra-sweet berries, Giant 
Robinson, are highly disease-resistant, they ripen very 
fast, plus they produce lots of new runners to give you a 
bigger patch every year! How wonderful-big strawberries 
for jams, freezer, fresh desserts for months! GET A HEAD 
START . . .  by planting now. Yes, fall plants can gain a full 
growing season. You receive strong, healthy plants with 
well-developed crowns and roots. Send no money: Onnoliuorv nau nncf rkAiun ____ Jdeliver pay cost shown, plus COD charges. On prepaid orders, 
add 95c to help postage and handling charges. If not 100% 
satisfied, just return shipping label for refund of purchase
HOUSE OF WESLEY, NURSERY DIVISION
E)ept. 9609-25 Bloomington, IL 61701
Send me N6609------------ Strawberry Plants.
Prepaid/ /COD/ / Please add 95c on prepaid orders.
NAME _________
ADDRESS.
CITY ___
STATE___ .Z IP
ACTUAL SIZE!
Biggest strawberries most folks 
have ever seen: dark red, very 
sweet . . .  yet firm. All-purpose 
-  freeze, jam, eat ’em fresh!
CAUTION!
FREE GIFT
For your immediate 
order, 5 Flowering 
Shamrock Bulbs. 
Ready-to-grow and 
will bloom six weeks 
after you plant 
them.
The most frequently 
noted "complainr' 
on these marvelous 
berries is that most 
people just didn't 
think to order en­
ough. Honestly, you 
will want at least 
50 plants to start. 
Order plenty so 
you can take ad­
vantage of gain-a- 
season Fall plantin^Jj
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He repeatedly astounded his critics by preserving every kind of food imaginable. In 
order to prove that the process 
worked, the government ordered jars 
of food put on ships and carried across 
the equator. Some were to be opened 
onboard and some when landing in 
foreign ports. The remainders were to 
be brought back and opened by the 
authorities. This test would expose 
the food to various temperature and 
climate changes and prove its worth 
beyond a doubt. There is no mention 
of the poor fellows who served as 
guinea pigs and had to eat the food. 
With no knowledge of botulism, they 
were certainly taking a chance.
When he received the award of 
12,000 francs from the government, 
he was ordered to publish a book 
describing his techniques at his own 
expense. With what was left of the 
money he bought needed equipment 
and proceeded with his experiments. 
The results were so remarkable that 
many people could not believe that 
heat was the only method used. They 
thought for many years that he must 
have a special secret.
In 1814 he went to London to 
demonstrate his methods, expecting 
to bring back a large order for his 
products, but returned with only a 
certificate commending his work. The 
English then organized a company 
and stole his ideas and methods.
Later the government told Appert 
that because of breakage, glass was 
not suitable for use on ships. So he 
started experimenting with tin cans, 
again having to use personal funds 
and make his own. He came up with 
thin pliable plates of sheet iron 
soldered with brass. He tried round, 
rectangular and oval cans, finally 
deciding that the round ones were the 
best design. He made them so they 
could be used over again.
Once a neighbor came to Appert 
asking for help. He complained that 
he was having trouble getting his milk 
50 miles to market without it spoiling. 
So Appert again devised something 
special. He had tin cans made in the 
form of bottles, filled them with warm 
milk, corked them and heated them in 
the water-bath. The idea worked 
perfectly and he suggested to the 
government that it should be done on 
a large scale so people in the cities 
could have fresh milk and the farmers 
could profit by sending milk and 
butter longer distances. This method 
of heating milk and other fluids, 
devised by Appert is the one used
today. Strangely, it is known as 
pasteurization, named after Louis 
Pasteur.
I was surprised to find that not only 
had Appert invented the methods we 
now use for canning, and the tin can 
itself; but he also invented the 
pressure cooker. There was an appa­
ratus called an autoclave, a huge 
device that generated pressure. It was 
extremely dangerous and his work­
ers were terrified of it and the 
escaping steam. They refused to work 
with it and rightfully so as many 
accidents had happened with it, 
including one where a man had had 
his head blown off. Everyone pre­
dicted that not only would Appert 
blow up his factory, but he would 
probably destroy the whole neighbor­
hood if he persisted in experimenting 
with the terrible machine.
Instead of abandoning the idea, he 
analyzed the caused of the accidents, 
made improvements and did all the 
actual handling of the autoclave 
himself. It was found that foods would 
cook quicker under pressure, but 
there was no way to regulate the fire 
or determine the pressure. The 
autoclave was mounted permanently 
like his kettles, so the only way to 
regulate the heat was to withdraw 
the fire. The only way to judge the 
degree of heat was to throw drops of 
water onto the cover and watch the 
evaporation. So, Appert invented a 
method of placing weights on a steam 
valve and watching them closely to 
determine the amount of pressure. 
(Sound familiar?)
He worked in his factory nearly to 
the time of his death in 1841 at the
age of 91. Then his nephew continued 
his research, and in 1852 was given a 
patent for an autoclave with a special 
gauge for registering pressure, thus 
giving us the pressure cooker.
Appert could have made his work 
mysterious and available only to those 
who could afford his secrets, but his 
goal was that any housewife would be 
able to use what she had in her 
kitchen to get the same results if she 
followed his directions. He constantly 
published reports of improvements, 
and as a result he had many copiers. 
But it did not make him bitter. Once 
he was told that someone else had 
published a book containing all his 
ideas and all he said was, “ Now the 
housewife will have two books to 
depend on instead of one.’’
Though times have changed and we 
now have large canning factories, we 
still use the methods that Appert 
discovered almost two hundred years 
ago in his meager laboratory in 
France.
It is ironic that Louis Pasteur in 
1860 took methods that were dis­
covered before he was bom and by 
demonstrating why they worked, he is 
remembered and Appert is forgotten. 
But Appert seems to have been the 
kind of man who would not have cared 
who got the credit.
So the next time I am up to my 
elbows in green beans, I will re­
member Nicolas Appert and his 
contributions even if most of the 
world does not. □
Dolores Cannon appreciates history in 
Huntsville, Arkansas. Art by Chris 
Walker.
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BUY DIRECT AND SAVE! We offer top quality canning products like our Canning lid s  and 
Pressure Cookers at unbelieveabiy low prices.
Just look at this outstanding value on our Canning Lids .. .only 34<? a dozen
I want to thank you for making such a fine product. 
Mrs. Martin Durbin 
Elgin. Oregon
'sf started using your lids a few years ago...  I was
w iw i
MA!
Deborah Coe
. ■ :
C A I / C  a - 7  over suggested
O A V C  $  I f — retail price
MODEL #930—30 QT Large Capacity 
Canning capacity 20 pt. jars or 
14 qt. |ars or 24 #2 cans. Includes 
instruction and recipe book and 
2 canning/cooking racks. .
S A V E  $ 1 5 — S p UJ r ,ed
MODEL #921— 21 VzQT.
Canning capacity 19 pt. or 7 qt. 
Includes instruction and recipe book 
and 2 canning/cooking racks.
CUSTOMER ORDER FORM:
CAN CORPORATION Dept. 223, 1591 Fleetwood Drive. Elgin, IL 60120
Clip form and mail TODAY! 
ALL ORDERS SHIPPED UPS
Please ship the following:
____ Full Cases Standard MASON JAR LIDS @ $55.00/cs
(160 doz.) $.
____ Half Cases Standard MASON JAR LIDS @ $32.00/half cs
(80 doz.) $.
____ Full Cases WIDE MOUTH JAR LIDS @ $50.00/cs (120 doz.) $
____ Half Cases WIDE MOUTH JAR LIDS @ $33.00/half cs
(60 doz.) $„
____ Cases Standard MASON JAR RINGS @ $22.00/cs (24 doz.) $.
____ Cases WIDE MOUTH JAR RINGS @ $14.00/cs (12 doz.) $.
PRESSURE COOKER/CANNER Model #921 — 21 Vz qt.
@ $82.95 each $_____________
PRESSURE COOKER/CANNER Model #930— 30 qt.
@$102.95 each $_____________
TOTAL $_____________
SHIPPING AND HANDLING $ 6.00
GRAND TOTAL $_____________
□  CHECK ENCLOSED $_________
□  MC □  VISA NO C.O.D.’s
CARD NO________________________
EXP DATE_______________________
SIGNATURE_____________________
NAME___________________________
ADDRESS_______________________
CITYJ___________________________
STATE______________ Z IP _________
PHONE (_______)_______________ 1_
□  SEND MORE INFORMATION ON 
PRESSURE COOKER CANNERS
When ordering, please give name, address, 
department number and quantity of order.
V Complete satisfaction guaranteed or your money promptly refunded.
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World Champion Pumpkins
The tension mounts as Howard Dill watches Mr. Rex 
Peach, Canada Agriculture Official Weigher of Champion 
Pumpkins, weigh in one of Dills’ colossal beauties.
by Howard Dill
Pumpkin growing has always been a favorite pastime of the Dill family. Back in my father’s day a pumpkin weighing 75-100 pounds was considered 
big around exhibition time. It wasn’t until I took over and 
became interested in breeding and selecting larger 
specimens that weights began to increase each season.
In 1971 I grew my first 200 pounder. After that, 
through continuous breeding efforts and dedication I 
finally hit the big time in 1979 with a record setting 438 V» 
pound “ Atlantic Giant Pumpkin,’’ recorded at the 
Canadian Championships. This huge pumpkin also 
established a New International Pumpkin Show record a 
week later at the U.S. Pumpkin Contest in Philadelphia.
The 1980 growing season was also very rewarding, and I 
re-established new records again in Canada and at two 
major Pumpkin Competitions in the United States. The 
1980 greatest weight record of 459 pounds was achieved 
at the U.S. Pumpkin Weigh-Off in Philadelphia. The 
seasons third new record of 430Vi pounds was established 
at the World's Famous Pumpkin Festival in Circleville, 
Ohio. This Pumpkin Show was organized back in 1903 and 
is considered one of the greatest free shows in the U.S. 
today. The Pumpkin Festival attracts up to 100,000 
people per day over the four day October event.
The 1981 season results were the greatest to date, 
achieving a new World’s record of 493 Vi pounds during a 
Canadian Weigh-In. A few days later I was pleased to have 
established a New International record of 469Vi pounds at 
the U.S. Pumpkin Contest in Philadelphia.
My achievment of these gardening golds also marks the 
first time that anyone has ever had the distinction of 
winning the Triple Crown of Pumpkins for three 
consecutive years.
The 1981 Grand Champion “ Fruit of the Vine” bloomed 
on August 1st and was harvested on Octover 8th for an 
average daily gain of eight pounds per day. It’s 
measurements were 30 inches high, 44 inches wide, and 
43 inches long. The circumference was 10 feet. During the 
course of each fall competitions, the Atlantic Giant 
Champion Pumpkin travelled approximately 2500 miles 
competing for top honors.
One of the main secrets to success in producing a 
record-size pumpkin is choosing the right seed variety. 
One must first select or obtain seeds that have the genetic 
ability to grow to enormous size. This, with good soil 
preparation, fertilizing, special care and attention will add 
greatly towards one’s success.
It is often claimed that unusual fruit size in pumpkins 
can be obtained by various techniques of “milk feeding” 
while others attributed the use of fertility pills, beer, and 
formulas of seed juices are key factors to their success. 
Although these techniques seem amusing, I would not 
endorse such procedures, but I do agree that careful 
attention to regular cultural practices has greater merit.
Almost any good, well drained garden soil will grow 
pumpkins and squash. These crops will not tolerate a wet, 
poorly aerated soil. The soil should be well supplied with 
organic matter and capable of retaining
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“There s  something about a pumpkin that makes people happy, 
and the bigger the pumpkin the happier people feel. ”
moisture-especially in localities where rainfall is likely to 
be deficient. A soil of medium texture is best, but a good 
size pumpkin can be produced on heavier and lighter soils 
if the ground is properly handled and well fertilized. 
Pumpkins and squash do best in soils that are slightly acid 
or nearly neutral. Always remember that pumpkins are 
sensitive to both heat and cool dampness.
To grow earlier fruit, seeds may be started in peat pots 
about two weeks before planting time. Sow one seed in 
each four-inch round peat pot, filled even to the top with 
good grow mix. Keep moist and never allow the roots to 
dry out. When weather has warmed up, transplant peat 
pot and all, in the prepared garden spot. Be careful not to 
damage the roots as they are tender. Keep a watchful eye 
for insect pests.
The big thing to consider when growing large pumpkins 
is space and full sun. Pumpkins can be pruned back after 
the fruit has set, but you must make sure there are enough 
leaves to feed the developing fruit. My theory is that one 
should consider the fact that each pumpkin plant might 
have 100 or so leaves and that you are trying to grow a 400 
pound pumpkin. Each leaf is responsible for up to four 
pounds of weight in your pumpkin. What you have going
now is a pumpkin-producing factory. Every leaf, every 
stem, and every hair root are now receiving sunlight, 
absorbing water and blending nutrients that are all 
traveling down that all-important stem to your prize 
pumpkin. For full development, they need a period of 
warm weather but not the extreme heat favored by some of 
the other vine crops.
Remember also that vines put down roots wherever they 
touch the ground. You have to free the vine from the 
ground near the big fruit or the fast growing globes will 
tear their stems.
It takes time and effort and lots of patience to get the big 
one, but the search for the great pumpkin will always go
on! □
Besides growing giant champion pumpkins, Howard 
Dill operates a full time farm in Windsor, Nova Scotia and 
raises beef cattle, fruit and vegetables.
Anyone interested in obtaining a package of seeds 
from the Champion strain for 1983 may do so by 
sending $2.00 anytime after November 1st to: Dill’s 
Garden Giant, Windsor, Nova Scotia, Canada 
BON2TO.
fer the widest choice of equipment, expert 
on” guidance and more ways to build profits 
in this booming fie ld . . .
gional training seminars, you'll benefit from in- 
depth guidance by experts and contact with other 
successful Sweeps that can greatly accelerate 
your career. <
We also offer the widest selection of chimney- 
care products for resale to your customers— plus* 
the chance to expand your business into the 
high-profit field of —
Professional Pressure Washing
By teaming up your MAGIC SWEEPER with one 
of our two optional Pressure Washing Systems, 
you can boost your income during the "off sea- 
h »p i ; » . ■ son” months by pressure-cleaning in- 
dustrial equipment and exhaust duct- 
work at restaurants, schools and hos- 
pitals Like chimney cleaning, the de- 
Wgfc ] ■  mand for this work is huge and the 
j f  money can be great if you’re qualified.
Im a g in e  a business of your own that frees you 
at last from bosses and 9-to-5 drudgery, that gives 
you a sense of real pride, a chance to meet new 
people every day . . . plus a cash income of up to 
$40.00 an hour or more.
We’ve helped thousands of successful Chimney 
Sweeps throughout America achieve that dream. 
But there’s still lots of room for you, thanks to the 
boom in heating with wood that's creating an 
ever-growing demand for this vital service.
Your investment is surprisingly modest. Your 
time is your own — you can work just a few hours 
a week, or build a full-scale operation that can 
net you $15,000, $20,000,
$ 3 0 ,0 0 0  o r  m o r e  e a c h  y e a r .  M H N YES rushme
*  your information portfolio ihduding 16-page
brochure on BLACK MAGIC Chimney Sweeping Equipment 
and more facts on other ways I can build profits as a Profes­
sional Chimney Sweep, including PROItSSIONAL PRES­
SURE WASHING —  a t FREE and without o M p t f p n ^ M
Why it pays to choose 
BLACK MAGIC
We are professional Sweeps 
ourselves and we know what 
you need. We’re the only out­
fitter providing a choice of 
chimney cleaning systems — 
each one built around our fa­
mous MAGIC SWEEPER — a 
versatile, powerful vac that lets 
you clean most chimneys from 
below.
If you choose to take part in 
one of our intensive 3-day re-
N am e. 
Address
Call today: 802/253-4867 or mail cou­
pon for the whole exciting story about the
Srofits that await you in this wonderful usiness.
In Canada, write: Top Hat Chimney Sweeps Ltd. . Box 
3457, Station C. Ottawa. Ontario K1Y 4J6
M Pressure Washing — a new 
I  profit center for your business.
I Black Magic ' ' 
jflilmnej Sweeps H i | |
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NEW HORSE OWNERS ILLUS­
TRATED MANUAL by Guy Per- 
rault
“ More than 435 photographs with 
accompanying text on the choice, 
care, tack, riding and training of a 
horse...explains what is proper and 
safe - and what isn’t - in each of 
these areas,”  Western Horseman. 
Softcover___S132.............. $12.95
SUPERHOUSE by Don Metz.
Here is a guide toward sound 
energy efficiency as well as comfort­
able living. Incorporates the best
Harvest Issue 1982
Here, easy access to the books that furnish you with the how-to, 
what-to and when-to on everything from wood heating and 
raising livestock to gardening, building and more. These books 
make valuable and welcome additions to any library of 
self-sufficient living.
Note: Look for the ★  to 
find new titles on the shelf.
concepts from earth-sheltered 
homes, double envelopes and 
super-insulated, and offers the in­
formation so you (the homeowner) 
can use part or all of the presenta­
tion in rebuilding your own home or 
planning your new one. 224 pages, 
8 V2 x 1 1 , plus many photos and 
illustrations.
Softcover___G- 8 8 ................ $12.95
i
THE TIGHTER HOUSE by Charlie 
Wing
This compact do-it-yourselfers 
guide details complete procedures 
for upgrading the energy efficiency 
of your home. Includes instructions 
on how to budget energy alterations 
for maximum payback in the short­
est time, save fuel cost year-round, 
conduct a thorough energy audit of 
your living quarters and much much 
more. 5 1/2 x 8 V2 ; 48 illustrations, 10 
charts, 17 tables.
Softcover.. . .  R-71................. $5.95
THE PASSIVE SOLAR DOME 
GREENHOUSE BOOK by John 
Fontanetta and Al Heller.
Includes step-wise construction 
techniques, lists of materials, plus 
innovative and carefully tested 
methods for building this ingenious 
solar structure. 208 pages; 250 
illustrations.
Softcover. . . .  GF-07 ............. $9.95
GETTING MORE HEAT FROM 
YOUR FIREPLACE by Paul Bortz.
Here’s everything you can do to 
make your fireplace as efficient as 
possible! Fireplace inserts and 
stoves; glass doors, grates and 
blowers; firebacks and night covers; 
fireplace furnaces; 10  ways to build 
better fires and much more. In­
cludes a complete catalog section 
with photos and detailed specifica­
tions for the latest accessories. 6 x 
9; 100 photos and illustrations. 
Softcover... .G-14................. $7.95
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Livestock
R-28 THE HERBAL HANDBOOK FOR 
FARM AND STABLE by Juliette de Bairacli
Levy-This book brings information to farm­
ers and owners of domesticated animals in 
treating their livestock without chemicals. 
Separate chapters on each animal include 
herbal care for diseases, delivering young, 
and keeping animals healthy. 320 pp. 
Softcover................................................ $7.95
R-27 THE HOMESTEADER’S Handbook to 
RAISING SMALL LIVESTOCK by Jermone 
D. Belanger-A most complete and informa­
tive book on raising goats, chickens, sheep, 
geese, rabbits, hogs, turkeys, and other 
small stock. The chapters cover diet, 
feeding, breeding, butchering, bedding, 
tanning hides, using manure, building 
housing and feeding equipment. 256 pp. 50 
illustrations.
Softcover.............................................. $9.95
Hardcover .......................................... $12.95
R-22 CHICKENS IN YOUR BACKYARD: A 
Beginner’s Guide by Rick and Gail Lutt- 
mann. Technical details on housing, feeding, 
incubating, butchering and raising chickens 
are given in an easy, readable manner. 
Illustrations.
Softcover.................................................$5.95
R-16 THE DRAFT HORSE PRIMER by 
Maurice Telleen. For people who want to 
learn the fundamentals of using work horses 
on the farm. This book clearly illustrates the 
economy of using draft horses and explains 
the basics: how to buy a draft horse; how to 
feed and care for the animals; how to find 
and repair horsedrawn machinery; how to 
harness and hitch a team; and how to breed 
them. 272 pp. with illustrations and photos. 
Hardcover ...........................................$14.95
R-14 THE SHEPHERD’S GUIDEBOOK: 
Raising Sheep for Meat, Wool and Hides by 
Margaret Bradbury. For anyone contemplat­
ing raising sheep. The author discusses what 
to look for in buying a flock with emphasis on 
marketable production. She talks about 
breeds and even gives instructions for 
preparing wool for spinning, directions for 
tanning sheepskins, recipes for lamb, and 
some tips on butchering. 200 pp. with 
photographs.
Hardcover ...........................................$12.95
R-69 A PRACTICAL GUIDE TO SMALL- 
SCALE GOATKEEPING by Billie Luisi-This 
book begins with the basics and covers all 
you need to know from acquiring goats to 
running a goat dairy. Breeding, birthing, 
milking, housing, feeding, maintaining heal­
thy happy goats--your questions answered. 
224 pages, photos, illustrations.
Hardcover ............................... ......$ 1 0 .9 5
G 24 RAISING A CALF FOR BEEF by Phyllis 
Hobson Enjoy superior beef for less than half the 
supermarket cost. In 15 18 months you can have 
600 700 lbs. of beef with just '/» hour of care per 
day. Includes complete information for care, 
feeding and housing. Also complete photos of home 
butchering. 128 pp., 100 illustrations.
Softcover ...............................................$5.95
R-55 RAISING RABBITS by Ann Kanable.
Covers all aspects of raising rabbits on a 
small scale: housing, stock, breeding, feed­
ing, and health care. Discussions of. meat 
production and use of by-products such as 
pelts and manure are included. 208 pp., 
photos and illustrations.
Softcover....................... .........................$7.95
Hardcover............................................ $10.95
R-13 RAISING THE HOMESTEAD HOG by 
Jerome D. Belanger. Raise a pig in the
backyard? Why not, challenges the author, 
as he explains that properly maintained pigs 
are not smelly or dirty. It covers the full 
range of hog raising including feeding, 
diseases and related management topics. 224 
pp. 36 illustrations.
Hardcover.............................................$11.95
Veterinary
Guides
R-26 A VETERINARY GUIDE FOR ANIMAL  
OWNERS by C.E. Spaulding, D .V .M ..
Here’s a book that’s long been needed on the 
farmstead--a handbook for specific preven­
tive measures and cures for all common pet 
and livestock ailments. I t ’s organized by 
animal, and each chapter gives health-care 
information for that particular animal. A 
book that animal owners will use time and 
time again. 432 pp. 60 illustrations. 
Hardcover............................................ $14.95
G 25 KEEPING LIVESTOCK HEALTHY: A 
VETERINARY GUIDE by N. Bruce Haynes. OVM
Dr Haynes' emphasis is on prevention and early 
detection of farm animal disease problems. For 
horses, cows, pigs, sheep and goats he provides 
information on how and what to feed, shelter, 
reproduction, diseases and much more. 160 pp., 70 
illustrations.
Softcover $12.95
Preserving
G98 FOOD DRYING by Phyllis Hobson is a
“ complete treatment of all aspects’ ’--Library 
Journal. How-to methods, using the foods, 
dehydrators-commercial and homemade, all 
you need! Softcover ..............................$7.95
G97 SWEET AND HARD CIDER by Annie 
Proulx and Lew Nichols tells how to make, 
harden, distill, judge, drink and enjoy this 
historic beverage. A book that has the old 
time flavor of cider making, plus instructions 
on how to select and grow trees and color 
photos to aid in identifying apples. The 
ultimate statement on cider.
Softcover...............................................$10.95
R-67 ROOT CELLARING - The Simple 
No-Processing, Way to Store Fruits and 
Vegetables by Mike and Nancy Bubel - This 
book, the first devoted entirely to root 
cellaring, covers the subject thoroughly. It 
describes a variety of small-scale rood 
cellaring techniques and give instructions for 
constructing different types of cellars of 
varing size. The book provides ideas for 
country, suburban, and city root cellars. Not 
everyone can live in the country but, with the 
aid of this book, everyone can benefit from 
natural cold storage. 320 pages, photos, 
illustrations, charts, index.
Hardcover.............................................$12.95
G-47 THE CANNING, FREEZING, CURING 
AND SMOKING OF MEAT, FISH AND 
GAME by Wilbur F. Eastman Jr.--Step-by- 
step instructions, methods, materials, costs, 
including plans for a smokehouse. Covers 
small and large game, fish, beef, poultry, 
loaded with old time recipes for smoked 
hams, salmon, sausages, bolognas, bacons, 
venison, mince-meat and more. Illustrations, 
photos, charts, 220 pages.
Softcover ...............................................$5.95
R-52 STOCKING UP: HOW TO PRESERVE 
THE FOODS YOU GROW, NATURALLY 
edited by Carol H. Stone--One-third larger 
than the original edition, with many more 
illustrations and almost 100 new recipes, the 
new edition has expanded directions for jams 
and jellies with honey; for drying fruits, 
vegetables, and meats; and for making a 
variety of soft and hard cheeses. An excellent 
reference work on all aspects of preserving. 
552 pp., illustrations.
Hardcover.............................................$16.95
Gardening
G 17 NUTS FOR THE FOOD GARDENER by Louise 
Riotte - Care, cultivation, propagation, grafting, 
budding, harvesting, and recipes for 15 nut 
varieties. Also grove improvements, fo iling 
predators, source lists. 192 pp., illustrated. 
S o ftc o v e r ................................................................$5 .9 5
S-30 SUCCESSFUL COLD C L IM A TE  
GARDENING by Lewis Hill. Get more from 
the ground where the growing is tough. 
Includes advice on placing your garden, 
lengthening your season and choice of crops.
Softcover............................................... $9.95
Hardcover..............................................$14.95
R-72 GETTING THE MOST FROM YOUR 
GARDEN by the editors of Organic Garden­
ing Magazine. Shows how to produce an 
abundance of vegetables through the use of 
intensive gardening practices.
Hardcover..............................................$15.95
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R-15 SMALL-SCALE GRAIN RAISING by 
Gene Logsdon. For every gardener and 
homesteader who wants to increase both the 
quantity and quality of his homegrown food 
supply by growing and using whole grains. 
Individual chapters are devoted to corn, 
wheat, sorghum, oats, soybeans, rye and 
barley, buckwheat and millet, rice and their 
many varities. Also included is a section on 
uncommon grains--wild rice, triticale, saf­
flowers, and legumes. 320 pp. with illustra­
tions.
Softcover .............................................$9.95
Hardcover.............................................$11.95
R-62 GARDENING WITH KIDS by Sharon 
MacLatchie, Gardening with children is not 
as simple as it might first appear, so this 
book has been prepared to alert the adult 
gardener to what children expect, how they 
approach things and the best methods for 
successful organic gardening. With the child 
in mind, this book covers planning, choosing 
foolproof vegetables, and recipes for young 
gardeners. 224 pp., photos.
Hardcover.............................................. $8.95
R54 UNUSUAL VEGETABLES edited by 
Anne Moyer Halpin-Something new for this 
years garden contains all the information 
needed to grow 79 out-of-the-ordinary vege­
tables. 464 pp., hardcover ..................$14.95
G49 FRUITS AND BERRIES FOR THE 
HOME by Lewis Hill guides you to home 
grown apples, plums, strawberries, black­
berries, nuts and more. 288 pp., trade 
Softcover ..............................................$8.95
THE SCYTHE BOOK by David Tresemer, 
Ph.D. The age-old scythe is more economical 
than a machine, and perhaps as productive 
for the small scale grain grower. Tresemer 
covers everything: from growing to harvest­
ing to storing. Sure to be a classic.
Softcover...............................................$6.95
R-78 ORGANIC PLANT PROTECTION  
edited by Roger B. Yepsen, Jr. Exhaustive 
coverage for poison-free plant protection, 
plus a book-length encyclopedia designed for 
quick reference and identification.
Hardcover.................  $18.95
S-108 FARM EQUIPMENT AND HAND  
TOOLS edited by George A. Martin. A
unique volume as valuable for its historic 
information as it is for the methods of 
“ getting back to basics.”  How to build racks, 
stanchions, land rollers, harrow frames, 
stump pullers and much more. Illustrated. 
Hardcover...............................................$7.95
R-77 ORGANIC ORCHARDING: A GROVE 
OF TREES TO LIVE IN by Gene Logsdon.
Complete guide for the home orchardist. 
Explains how and why propagating, plant­
ing, grafting and pruning are easier than you 
think. 50 photos, 79 illustrations.
Hardcover.............................................$16.95
Greenhouses
R-48 THE SOLAR GREENHOUSE BOOK 
edited by James C. McCulagh. The first 
comprehensive volume that deals with 
design, construction and crop production in a 
variety of solar greenhouses. Provides 
detailed technical and design information, 
with an emphasis on low-cost, low-energy 
structures. 344 pp., 136 photos, 135 illustra­
tions.
Softcover ..............................................$11.95
Hardcover ............................................$15.95
Helen and Scott hearing
A N !)  U S/M qOurSun-HeatedGreenhouse
Grow Vegetables All Year Round
by Helen and Scott Nearing
GF20 OUR SUN HEATED GREENHOUSE 
by Helen and Scott Nearing gives a personal 
eye view of how they planned, built and use 
their inexpensive easy-to-build greenhouse.
Hardcover  ................................... $11.95
Softcover .............................................$7.95
G-6 THE COMPLETE GREENHOUSE BOOK by 
Peter Clegg and Derry Watkins - Everything from a 
simple cold frame to an a ttractive window 
greenhouse to an elaborate solar structure is 
thoroughly covered here. Heavy emphasis on 
energy conservation, solar considerations, small 
greenhouses and attached greenhouses. Complete 
details on designing, building and using; ways to 
save and produce heat; progressive designs to fit 
every budget, every location; excellent details on 
construction, foundation, floors, structure, framing, 
materials. Also included are operating and growing 
details with special insights into the greenhouse 
environment, soils, growing conditions, pests and 
diseases. 176 pp. with 120 illustrations and photos. 
Softcover $10.95
O rganic
R70 ORGANIC GARDENING UNDER 
GLASS by George and Katy Abraham-Fruits
and vegetables or ornamentals in the 
greenhouse. An excellent book! All the 
details on what size and type of greenhouse 
is right for you. 320 pp., photos and 
illustrations, hardcover ..................... $10.95
Energy
G-10 547 EASY WAYS TO SAVE ENERGY IN YOUR 
HOME by Roger Albright - A common sense 
approach to the high cost and consumption of 
energy that can save you dollars as well as gallons, 
cords and kilowatts. How to plug heat leaks, stretch 
that gallon of gasoline, use wood heat and down 
plus much more. No special skills or tools needed. 
128 PP.. 40 illustrations.
Softcover $5.95
G-9 BUILD YOUR OWN SOLAR WATER HEATER by 
Stu Campbell - A nuts-and-bolts solar handbook, 
written and illustrated in the clearest terms so 
anyone car. benefit. The solar water heater is not 
only feasible, it is economically the best hot water 
bargain available. Workable, effic ient systems 
described which can be built with ordinary 
plumbing components. The definitive how-to book 
on the most practical and economical application of 
solar technology currently available. 124 pp., 75 
illustrations.
Softcover $8.95
G-3 COMPLETE BOOK OF HEATING  
W ITH WOOD by Larry Gay. Types of wood, 
stoves and fireplaces, conversion capabili­
ties, economics of wood heat, environ­
mental benefits and virtually every other 
aspect of using wood for heat. A must for 
every homeowner! 128 pp..
Softcover..................................................$4.95
GF21 HARNESSING WATER POWER FOR 
HOME ENERGY by Dermott McGuigan is
full of information. “ This fine little book 
from Garden Way is the only decent one on 
the subject.’ ’--The Next Whole Earth Cata­
log. Softcover ...................................... $6.95
G11W BE YOUR OWN CHIM NEY SWEEP 
by Chris Curtis and Don Post is a do-it- 
yourself manual to help prevent hazardous 
creosote caused fires. Cleaning stoves and 
stovepipes, safe installation, cleaning chim­
neys, and more. Softcover ................ $4.95
G12W MAKING YOUR OWN MOTOR FUEL 
W ITH HOME AND FARM ALCOHOL 
STILLS by Fred Stetson shows you how to
legally make your own motor fuel. Step-by- 
step you can build and operate your own still. 
Softcover..................................................$7.95
G10W HOME W IND POWER by The U.S. 
Dept, of Energy unequivocally teaches 
everything you need from evaluation of your 
site to selection, installation, monitoring and 
maintainence of your system.
Softcover................................................$10.95
R-20 PRODUCING YOUR OWN POWER: 
How To Make Nature’s Energy Sources 
Work For You, Edited by Carol Stone. This 
book includes the advice and information 
from many experts on how to harness energy 
from the sun, wind, water, wood and organic 
wastes. Over 165 charts, tables, building 
plans and detailed instructions are included. 
332 pp..
Hardcover.............................................$12.95
R85 SOLAR AIR HEATER by Ray Wolf
shows the homeowner the most economical 
way to heat part of the house with solar 
energy. For less than three hundred dollars, 
anyone can build and install this collector 
that will heat an average size room all day. 
Easy step by step instructions are well 
illustrated and include complete tools and 
materials list, blueprints, and cutting dia­
grams. Construction requires only elemen­
tary carpentry skills. Softcover............$14.95
74 FARMSTEAD MAGAZINE
WOODSTOVE COOKERY 
by Jane Cooper.
Not only an outstanding cookbook, but also a handbook 
for that special “ woodstove oriented”  way of life. Learn 
how to let your stove work for you--old fashioned hot 
cereals made the night before, back burner homemade 
cottage cheese; baking, drying, roasting the wood 
cookstove way. Written and illustrated with homespun 
charm. 208 pages, 6 x 9, 42 line drawings.
Softcover... .GF-23.............................................. $6.95
KEEPING THE HARVEST
by Nancy Chioffi and 
Gretchen Mead.
Here is the complete book on canning, freezing, curing, 
pickling and dry storage. Includes steam juicing-the 
easy no-mess method for making delicious fruit and 
vegetable juices; plus a tomato canning update 
including the final word on low acidity. Outstanding 
planting and harvesting information for proper quantity 
and quality, new garden varieties, and sections on 
special diet canning and bulk grain storage. Over 200 
photos. An indispensable tool for the harvest kitchen. 
Softcover___G-34................................................. $7.95
i WORK HORSE
HANDBOOK
WORK HORSE HANDBOOK
written and illustrated by 
Lynn Miller.
Written by the editor of The Small Farmer’s Journal,
this beautifully illustrated volume covers all the 
standard topics: raising, working, harnessing, feeding 
and stabling your horse; plus the cost of work, hitching, 
driving and the value of the horse as power. Truly a 
labor of love, and as the author says merely one step in 
the trek to learn about horses, this is the most complete 
and responsible handbook on the use of horses and 
mules as motive power on the farm, in the woods, and 
on the road. A must for those who drive a team. 11x81/2. 
Softcover ..............................................................$12.95
THE ORGANIC GARDENER’S 
COMPLETE GUIDE TO 
VEGETABLES AND FRUITS
edited by Anne M. Halpin.
Covering all the aspects of growing food—from planning 
and planting to harvesting and storing-this is a 
complete gardening reference book. With plenty of 
practical tips like how to drought-proof your garden and 
how to make your own insect traps and irrigators, 
this volume will help new gardeners learn what they 
need to get started, and put the experienced grower on 
the road to greater yields. Over 250 handsome, 
instructive illustrations; numerous charts and tables. 
Hardcover ....R 24  ............................................. $19.95
The FARMSTEAD BOOKSTORE Order Form
BOX 111 
FREEDOM MAINE 04941
ORDERED BY
M r./M s_____
Address__________________________ _
City_____ ______________ State______ Zip
PLEASE SHIP ME:
Code NO. How many
Har82
Cost
[If a Gift] ............................................................................
PLEASE SHIP TO ...............  ...................................................
M r./M s........................... ......................................................  ............................................................................
Address________________________________________
Shipping and Handling .........  $ 1.25
CitV----------------------------------State-----------Zip----------------  Maine Residents add 5% Sales Tax .......................
•Please allow 6-8 weeks for delivery. Any titles temporarily out of stock will 
be shipped when available. Due to book publishers’ price increases, our 
prices are subject to change without notice.
Total .......................
* To order additional books use separate sheet.
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This exciting new way of land­
scaping not only for beauty, but with 
healthy, edible plants is not a new 
concept. Every gardener knows that a 
garden can look as well as taste 
superb. Ms. Creasy has taken this 
concept out of the garden, integrated 
it with traditional flowers and sur­
rounded homes with it.
Comprehensive treatment is given 
to choosing the right plants for 
different needs and how to plant and 
care for seedlings. Do you only have 
room enough for a tiny garden? How 
about trying a container-intensive 
landscape? Lack of space does not 
prohibit one from landscape­
gardening.
Information is thoroughly given on 
how to plan, plant and maintain your 
landscape including weather, weeds 
and pest problems. A brief history 
and the dangers of chemical controls 
is given along with the organic 
alternatives of good soil, mulches, 
compost and conservation. Erosion, 
solar alternatives, recycling, water, 
energy and fertilizers are discussed.
THE COMPLETE BOOK OF EDIBLE 
LANDSCAPING by Rosalind Creasy. 
Sierra Club Books, 530 Bush St., San 
Francisco, CA 94108. 1982. $14.95 
paperback, $25.00 hardcover.
by Sandy McLaughlin
I t is a rare book that is really exciting and inspiring while being a factual “ how to” 
manual at the same time. This is a 
rare book. Subtitled “ Home Land­
scaping With Food-Bearing Plants 
and Resource-Saving Techniques,” 
The Complete Book of Edible Land­
scaping presents a whole ecologically 
constructed system—a unique facet of 
permaculture.
Rosalind Creasy is a veteran land­
scaping designer from Los Altos, 
California. She presents several dif­
ferent landscaping plans for different 
areas of the country, always com­
bining the beautiful with the prac­
tical, useable food with unique and 
eye-pleasing forms, colors and tex­
tures. Information is given on what 
plants to use for specific purposes. 
Would you like a hedge? Ms. Creasy 
recommends trying carob, dwarf 
apple or blueberry plants. Mmm!
Are there special problems or 
needs in your area? Ms. Rosalind tells 
how to determine and correct prob­
lems, plan walkways, patios and pools 
inexpensively, using recycled mat­
erials!
Plants which are ideally suited for 
various functions such as: shade 
trees, ground covers, borders and 
hedges, privacy screens and wind­
breaks are discussed with attention 
paid to blossoms, colors, foliage and 
fragrances. Special theme landscapes 
such as Oriental are planned, ex­
plained and pictured.
The second part of this book is 
made up of a massive 160 page 
Encyclopedia of Edibles which in­
cludes unusual beautiful eatables and 
herbs as well as more common fruits, 
berries and vegetables. Over 140 
varieties of edible ornamental plants 
are presented along with common 
poisonous ones to be avoided. The 
encyclopedia section tells the var­
ieties available, characteristics, 
forms, colors, uses and how to 
preserve and prepair each plant for 
the table. This comprehensive section 
is fascinating and informative. Fur­
ther sources of information, plants 
and supplies are presented in the 
appendices.
Although the book contains beauti­
ful color plates, paintings and 
drawings, I wish there had been more 
real color photos of landscapes. This 
is a minor point, however, and I 
encourage anyone with an eye for 
beauty who believes in not wasting 
space or resources, to try edible 
landscaping—both the book and the 
concept. I know we will and I can’t 
wait! □
WARM & TASTY: THE WOOD 
HEAT STOVE COOKBOOK by Mar­
garet Byrd Adams. Pacific Search 
Press, 222 Dexter Avenue North, 
Seattle, Washington 98109. 1981. 9 
inch paperback $6.95.
THE COUNTRY JOURNAL WOOD- 
BURNER’S COOKBOOK by Janet 
Bachand Chadwick. Country Journal 
Publishing Company, 205 Main 
Street, Brattleboro, Vermont 05301. 
1981. 10 1/2 inch paperback $9.95.
THE AIRTIGHT WOODSTOVE 
COOKBOOK by Dale Y. Darling and 
Julia Van Dyck Brick House Pub­
lishing Co., 34 Essex Street, Andover, 
Massachusetts 01741. 1981. 8 inch 
paperback $6.95.
by Sandy McLaughlin
These three books are just what the cook ordered. The recipes in them not only provide the 
most tempting dishes cooked over 
wood, but lots of other practical wood 
burning information besides.
Warm & Tasty, has few visuals but 
introduces each recipe with a delight­
ful historical anecdote. For example, 
this proceeded one tasty dessert: 
“ dubbed ‘booze’ cakes because the 
liquid used from boiled raisins looks 
like a brew, this recipe from an 
eastern Washington State wheat 
farmer’s wife was published in an old 
farm journal.”
Ms. Adams presents each recipe 
simply and clearly. There are good old 
time recipes using a dutch oven on the 
stove top (i.e. Corn-Pumpkin Bread; 
Swiss Steak; Rabbit Oswego). Recipes 
are divided up into sections on Bread, 
Sweets, Main dishes, Side dishes and 
soups and Beverages. In addition to 
these, a delicious chapter on “ Stove- 
Top Parties” is included which plans
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out festive, ethnic meals from ap­
petizer to dessert. These unusual 
menus include examples of Southern, 
Mexican, Basque, Pueblo-Navajo, 
Welsh, Armenian, Hawaiian and 
Spanish-American cooking. Recipes 
for Finnish, Italian, Swedish and 
Chinese dishes are also included. In 
addition to the recipes, interesting 
information on the history of wood 
cook stoves, stove care, accessories, 
wood tips, , fire information, soap 
making and a mail order guide are 
provided. W arm  & T asty is tastefully 
put together and an adventure in 
creative eating. “ What’s for supper, 
Ma?” How about some Blackberry 
Dumplings, Smoky Mountain Corn 
Bread, Barley and Pine Nut Casserole 
or Poached Salmon?
The Country Journal W oodburner’s 
Cookbook contains almost 200 re­
cipes, also arranged in categories of 
soups, main dishes, vegetables, 
breads and desserts. It contains fancy 
sauces and pastries, Italian special­
ties, frostings, steamed Thanksgiving 
pudding and basic American dishes. 
Like the other two books, an index 
provides quick and easy access to any 
dish you may be in the mood for 
trying. This large paperback also is an 
excellent source of information on 
necessary equipment, food substi­
tutes, methods for using your stove 
to cook and bake with, temperature 
controls, ventilation, open fire cook­
ing and building your fire. It provides 
plans for an agateware roaster. These 
recipes can also be used on a regular 
gas, electric or oil stove.
The A irtight W oodstove Cookbook
provides amusing old illustrations, 
along with good sections on safety 
precautions, stove installation and 
maintenance, finding and storing 
wood, controlling heat, equipment 
and plans for a homemade stove top 
oven, this cookbook contains almost 
200 scrumptious recipes including 
making yogurt, apple pancakes, 
special popcorn mixes or braised 
fennel. The recipes are more ordinary 
and basic and the book features 
excellent sections on vegetables and 
rice, jams and jellies, drinks and 
using dried herbs along with the 
common sections on breads, desserts, 
main dishes etc.
All three books make scrumptious 
reading-happy tasting! □
COMPARE US to any of the rest!
Log home manufacturers today offer a wide variety of designs, materials, 
manufacturing techniques, kit packages and prices. Because of the variety, 
Northeastern log  Homes urges you to COMPARE CAREFULLY:
□  Is the kit a complete package or just a log shell?
□  Are components specified by brand name or merely or the equivalent?"
□  Is there flexibility in design? Any charge for this service?
□  Do you work with a personal representative from the factory or through a 
dealer who sells log homes as a sideline?
□  Does the company qualify as a member of the Log Homes Council? 
Northeastern Log Homes answers all these questions and more in their new
70-page, full-color planning kit with plans for 40 standard homes, including 
passive solar modefs. $6. ppd. Or, ask for our FREE folder as a starter.
Bo* 126-F2, Groton, Vt. 05046 
Tel. 802-584-3336
Box 46-F2, Kenduskeag, Me. 04450 
Tel. 207-884-7000
Bo* 7966-F2, Louisville, Ky. 40207 
Tel. 502-228-0127
COMPARE and you’ll choose a Northeastern Log Home.
©  N.L.H. 1982
fiEF&jjg
AMERICAS QUALITY LINES OF ADD-ON FORCED-AIR FURNACES
• LOCKING AIRTIGHT DOORS • CAST IRON GRATES • DOUBLE-WALL CONSTRUCTION
• AUTOMATIC FAN CONTROLS • FULL-LENGTH ASH PANS • MANUAL DRAFT, AUTOMATIC 
DRAFT, AND AUTOMATIC CONTROL UNITS • MADE IN U.S.A. • ARC WELDED SEAMS
• FOUR SIZES AVAILABLE TO COMFORTABLY HEAT HOMES UP TO 3000 SQ. FT.
DAKA furnaces connect easily to the hot-air supply plenum of a conventional upflow furnace. 
A thermostatically-controlled blower on the DAKA furnace lifts clean, wood-heated air into the 
present ductwork; the main system blower then distributes the heat to every room in the 
home. As long as you are burning wood, your conventional furnace will normally not burn 
any costly oil or gas fuel; if you are unable to tend to the woodfire, however, your conven­
tional furnace will automatically take over the heating requirements.
Safety Tested and Approved Furnaces Available
DAKA CORPORATION • INDUSTRIAL PARK • PINE CITY, MINNESOTA 55063 • TELEPHONE 612/629-6737
IK
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Acreage
PRODUCTIVE KENTUCKY FARMS, aban­
doned farms, and wooded acreage, free 
brochure, Hart County Realty, Box 456W, 
M un fo rdville , KY 42765. (505) 524-
1980____________________________ HarIP
OCEAN, RIVERFRONT LAND near St. 
Andrews-By-The-Sea, New Brunswick from 
$10,000 also many residential properties. 
Coastal Realty, Box 337, Oak Bay, N.B. E3L 
2Y3_____________________________Har2P
100 ACRE RIDGE TOP FARM property in 
S.W. New Brunswick. Near ocean, southern 
exposure, 15 acres cleared fields, road 
frontage, appletrees, wild berries, excellent 
blue water spring, hardwoods unbelieveable. 
$25,000 firm. Coastal, Box 337, Oak Bay, 
N.B. E3L2Y3_____________________ Har2P
85 ACRE HARDWOOD LOT, 10 acre 
blueberry field in production, ideal home­
stead lot, road frontage, cabin lot cleaned. 
$18,000. Coastal, Box 337, Oak Bay, N.B. 
E3L2Y3 Har2P
Energy
AMAZING NEW ELECTRONIC ENERGY 
saving device. Send ten dollars for sales 
kit-samples-with instructions-brochures. 
Pacific, Box 1264, Coquitlam, B.C. 
CAN___________________________ Har1 P
HOW-TO CLEAN your chimney by a 
professional chimney sweep. Send $2.00. 
Chimney Cleaning-F, P.O. Box 1794, 
Brevard, NC 28712 HarIP
Garden
GROW GINSENG! $60/pound! Have seeds, 
roots. Goldenseal. Comfrey. Complete grow­
ing, marketing information. F.B. Collins, 
B50, Viola, Iowa 52350_____________ Har7P
ECONOMICAL EFFICIENT RAISED plant­
ing beds convert to coldframes or miniature 
greenhouses. Send $2.50 for plans. Rainbow 
Enterprises, Dept. FP, P.O. Box 213, 
Conway, Ark. 72032_______________ Har1 P
INTENSIVE GARDENING SECRETS add to 
existing knowledge. $2.00 C.T. Nelson, 215 
Elder St., Schenectady, NY 12304 Har1 P
Kitchen
SAVE $$$-Buy direct 18/8 surgical stainless 
steel cookware, waterless-$195.00. Home 
demonstration price $639.95. Also wholesale 
electric skillets, food choppers, canners, 
roasters, etc.. LeBlanc’s - FS, Rt. 1, Box 106 
- 3I, Tifton, GA 31794. 912-382-1278, nights 
912-382-0110.______________________ F8P
BLAZE KING COAL STOVE
Please send Blaze King Coal Stove
literature and the name of the nearest 
manufacturer.
See our ad on Cover II.
NAME
COMPANY-------------------------------------------
ADDRESS
CITY
I  STATE
I
~7W
Woodcutters Manufacturing, Inc.
I Route 4, Box 218 Walla, Walla, Washington 99362 
■ [509)529-9820
Livestock
LIVESTOCK & SMALL STOCK BOOKS! 
New Edition! “ THE FARMER’S DOG”  best 
book training working dogs $16.95 “ PRO­
FITABLE SHEEP FARMING”  164 pages 
$16.95 “ ALL ABOUT GOATS”  196 pages 
$17.95 “ KEEPING GOATS”  128 pages 
$11.95 “ KEEPING CHICKENS”  125 pages 
$10.95 “ PHEASANTS: INCLUDING THEIR 
CARE IN THE AVIARY”  144 pages $17.95 
“ BANTAMS AND MINATURE FOWL”  141 
pages $13.95 “ HAND WOOLCOMBING 
AND SPINNING”  184 pages $14.95 “ SAD­
DLERY & HARNESS-MAKING”  320 pages 
$12.95 “ HINTS ON DRIVING”  212 pages 
$12.95 “ GUIDES TO BEES AND HONEY”  
158 pages $17.95. Above books all illustrated 
hardcovers. Shipped postpaid. Free catalog 
over 200 titles. Diamond Farm Book Pub­
lishers, Dept FP Box 537, Alexandria Bay, 
NY 13607 HarIP
IRISH DEXTER CATTLE: SASE for inform­
ation. Route 2, Box 71, Paris, MO 
65275 SU2P
NEED MONEY--residential second mort­
age loans, $5,000 or more. Good Credit 
required. STOPFEL, 15 Federal Furnace 
Rd., Plymouth, MA 02360 for' appli- 
cation.__________________________ Har1 P
PROTECT your important papers/photos. 
LAMINATE five pieces 81/2x11 size $2.50 
CLASSIC, 40391 Grand River, Novi, 
Ml_________________________ HarIP
FINANCIAL OPPORTUNITY. Business in 
your own home. Top quality products, 
vitamins, Household, Skin Care Products. 
Excellent for housewife who loves to be 
home. Lacy Associates, P.O. Box 97, 
Oceanville, NJ 08231_______________ Har1 P
KEEP SNAKES AWAY naturally. $1.00. 
K .J. Harding, Box 374, Ing lis, FL 
32649   HarIP
PRECIOUS FAMILY PROTRAITS mounted 
on charred wood and permanantly protected 
by epoxy resin. Wallet $5.00, 5x7~$7, 
8x10--$10 postpaid. Satisfaction guaranteed. 
Lute, Rt 3, Box 127, Tampa, FL 
33619 HarIP
RAMBOUILLET SHEEP. Lamb crop by 
certified ram. Also some crossbreds and 
mature stock. Sheepman’s East Ranch, 
Bantam, CT203-567-4001.__________ HarIP
FIRE ANTS: Rid your property of fire ants. 
Unbelievable and cost free way. Send $2.00 
to: P.O. Box 1053, Leesburg, FL 
32748 Har2P
Miscellaneous
UNSECURED SIGNATURE LOANS AVAIL- 
ABLE--by mail. Any purpose $1500.- 
$10,000. Good credit required. Write Stopfel, 
15 Federal Furnace Road, Plymouth, MA 
02360 HarIP
ORGANIC CLEANERS: SASE for infor­
mation. E1702 Olympic, Spokane, WA 
99207____________________________ SP4P
DANGER! A chainsaw doesn’t forgive. 
Safety clothing is a must. Bullco, Box 258, 
RFD 3 Waterville, ME 04901_________ ES3P
SELF INSTALLED LIGHTNING RODS. Now 
you can escape the high cost of Lightning 
Rods. Install them yourself. Lowest prices on 
U.L. materials. Simple complete instructions 
provided. Send $1.00 for 20 page information 
booklet to: Lightning, Box 640, Cobleskill, 
NY 12043_________________________ ES3P
100-CARD BIBLE GAME..! $2.00 Script- 
games, 5837C, Stewart, Sylvania, OH 
43560_______  ES7P
SEND SASE for details about “ Adventures 
in Fleece." Adventure Hill, Rural, Clinton, 
NJ 08809. SU2P
PAIX, PAZ, Peace is Possible!-other con­
sciousness-raising designs—T ’s, sweats, 
jackets! Free Catalog! Screenfreaks, Box 
278F-3, Lansing, N.C. 28643________HarIP
UNIQUE WOODEN HALL TREE, strong, 
simple design, constructs easily. Plans 
$2.50, kit $26.50. KenKraft Designs, P.O. 
Box 403, Round Lake, ILL 60073 Har1 P
IS ARTHRITIS hurting you? Let me show you 
how I control my arthritis with five grocery 
items. Send $2.00 and SASE. JRL, Box 617 
Greenup, IL 62428________________ Har1 P
Poultry
RARE BREED CHICKS
and Bantams from far away lands.
Araucanaa Lay Colored Easter 
Eggs. Blue, Green, Pink, Olive,
Gold. Choose from over 40 va­
rieties of Rare and Fancy breeds.
Also popular laying breeds from 
the nation's leading breeders.
Poultry Show winners from coast- 
to-coast. Safe shipments guaranteed to all 50 
states and U.S. possessions. Send SOt for big 
color picture catalog. With catalog we send a 
coupon good tor 50< when you order chick*.
MARTI POULTRY FARM 
Box 27-32 Windsor, Missouri 65360-0027
_________________________Subscription
m o v in g ? p l e a s e  l e t  us k n o w  ... Service I
Har82 |
MAIL TO:
Farmstead Magazine, 
Box 111,
Freedom, Maine 04941
u.
O 0) J
“ 2 o » o C v »
z °< o
o <
III
TO SUBSCRIBE OR RENEW:
0  new subscription 0  1 Year $12.00 
O  renewal O  2 Years $24.00
O  Paym ent enclosed 0  3 Years $36.00
PLEASE ATTACH 
MAILING LABEL HERE
<Dl«ase print)
add'ess
city state zip code
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NATURALLY RAiSED HARDY GOSLINGS. 
Rare, unusual ducklings, chicks. Illustrated 
catalog and book list, 50 cents. Pilgrim Goose 
Hatchery, Dept. FS-82, Williamsfield, OH 
44093 ES3P
TIRED OF HAND PICKING? Famous HOM- 
PIK easily picks birds pinfree in seconds. 
Free brochure has incubators, fingers, 
knives, Duckwax, more. Satisfaction Guaran­
teed. Pickwick Mfg., Dept. Y07821, 1870 
McCloud, Cedar Rapids, IA 52402. 319- 
393-7443. Har3P
Publications
SECRETS of bidding at Rural Auctions! 
Amazing New Report! Send $3.00. Smith, 
Box 6367F, Buffalo, NY 14240________ SU2P
LONELY? -N E W  MAGAZINE FOLKS seek­
ing marriage 50 cents. Homestead, 720-66 
Morrow, Clayton, NJ 08312 SU2P
HORTICULTURAL HANDBOOKS for gar­
deners and farmers. ILLUSTRATED 64 page 
“ Guide to Soils”  $2.50. Free information. 
Write: HORTICULTURAL HANDBOOKS, 
2331 Rusk Road, Rochester, Mi. 48063 SU2P
WE RENT POWER! “ Essene Manual of 
Discipline, Level Two,”  FREE. NewDawn 
Press-F, California, PA 15419-0693 Har1P
LEARN THE TRUTH about mushrooms. One 
thing growers usually will not tell you. Send 
$3.98 and learn how to be healthier. 
MUSHROOMS, P.O. Box 1853, Rolla, MO 
65401 Har1 P
JOB: COLORADO, WYOMING, UTAH, 
IDAHO, MONTANA: computerized news­
letter with 200+ jobs each week. Free 
details: MOUNTAINWEST/925-FS Canyon/ 
Logan, UT 84321__________________ Har1P
COMPANIONS-FRIENDS. Single, country- 
minded men and women seeking companion­
ship with other country-minded folks. In­
formation: Country Companions, 556-B 
Kumquat, Fairhope, Ala. 36532_____ Har2P
Recipes
SIX UNIQUE COUNTRY MUFFIN recipes: 
blueberry, maple walnut, Cheddar corn meal, 
oat and cranberry, carrot honey date, and 
lemon $3. RETEMP, PO Box 1999, Brockton, 
M A 02403-1999___________________ SU2P
HAMBURGER HELPER RECIPE plus mys­
tery. $1.00, SASE to SAVE, Box 41, Onslow, 
Iowa 52321_______________________ SU2p
MAKE YOUR OWN BEEF JERKY at home, 
plus recipes. Send $3.00 to Michael 
Gallagher, 6569 Etiwanda Ave, Mira Loma, 
CA 91752 Har1 P
FOUR GENERATION HOT GERMAN potato 
salad. Mouth-watering good. $1.00. Litten 
Kitchen, 6396 Spring wood Rd., Cleveland, 
Ohio 44130 Har1 P
WILD GAME AND MOUNTAIN COOKING 
recipes. $1.00 SASE Lands, S.R. 2 Box 224, 
Tionesta, PA 16353________________ Har1 p
“ NORWEGIAN DOZEN”  13 old world 
recipes you will find delicious. Send S^SE 
$3.00 to Box 221, Gilbert, Iowa 50105 Har1 P
5 DELICIOUS SALAD recipes for any 
season. $2.00. Cearlock, 5229 Harvest Est., 
San Jose, CA 95135_______________ Har1 P
101 WAYS TO FIX HAMBURGER! $3.95 
SASE Hamburger, 606 Washington, Rock­
wall. TX 75085 Har1 p
OLD-FASHIONED THRIFTY CAKE recipe, 
milkless, eggless, delicious. Send $1.00 
SASE, Alpha Recipes, 923 Webb Rd., 
Mineral Ridge, Ohio 44440_________ Har1 P
YOU’LL LOVE this Blue Ribbon Chutney 
recipe. $2.00 A. Hall, Box 21, Holder, FL 
32645________________  Har1 P
FISH PREPARATION. Tips on cleaning, 
fileting, and deboning all fish, even northern 
pike. Also pickling, marinating and other 
fish recipes. Send 2.00 to Mulligan’s 
Place, Box 262, PawPaw, Ml 49079 Har1P
TWELVE TASTY TRIED and true pickle
recipes. Send SASE, $3.00. Pickles, Box 221, 
Gilbert, Iowa 50105_______________ Har1 P
Wanted
IDEAS, INVENTIONS wanted! Call 
1-800-528-6050. In Arizona, 1-800-352-0458. 
Extension 831.____________________ SU3P
WANTED: Mature woman partner. Inter­
ested in growing, marketing herbs—food 
products. H. Bidwell, 56 Aldrich St., Granby, 
M A 01033 Har1 P
r Reach a National M arket with Your Classified Ad - It's Easy and Economical! Har82
The Farmstead Peddler puts you in touch with your best 
prospects! At the very reasonable rate of just $1.50 per word. 
(15 words minimum) for national circulation of 155,000, your 
classified ad will reach nearly half-a-million readers. And you 
can earn a 10% discount if you run in four or more 
consecutive issues.
O  Just choose your issues:
□ Garden (Jan. 15) □ Harvest (July 15)
□ Spring (Mar. 1) □ Fall (Sept.1)
□ Early Summer (Apr. 15) □ Holiday (Oct. 15)
□ Summer (June 1) □ Winter (Dec.1)
©  W rite  your copy:
1 2 3 4 5 6 7 8 9
TT5 n T2 13 14 15 16 17
18 19 20 21 22 23 24 25
26 27 28 29 30 31 32 33
34 35 36 37 38
0  Determ ine the cost:
Number of words_______ x $1.50 x number of issues = $___
Fill in your:
Name________________________________________________
Address______________________________________________
City_______________________ State__________ Zip________
O  Mail your copy and full payment 6 weeks prior to the date of the issues you want to use: 
FARMSTEAD MAGAZINE, Box 111, Freedom, ME 04941
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opening will also keep cold outside air 
from entering when the furnace is not 
in use, and prevent a blockage when 
in use, if properly designed. The 
circulation path for combustion air 
goes from outdoors, through the 
furnace firebox and out the chimney. 
As this air leaves, it also carries the 
waste gasses out the chimney.
Possible indicators of inadequate 
combustion air in different fuel type 
homes are:
Oil:
Chimney smoke is black-colored.
ouch! Fuel smell in house.
The latest federal figures say that 
energy costs may now add up to as 
much as 20 percent of the family 
budget. In 1960, energy took only 
about 5 percent of a family’s annual 
income.
electric use down
The 388 reports received thus far 
from rural electric systems across the 
nation indicate that electrical consum­
ption grew about 1 percent in 1981, 
the lowest ever recorded in the 
47-year history of the program. The 1 
percent growth rate in 1981 contrasts 
with 1980's growth rate of 5.2 percent 
and is substantially lower then the 
previous low growth rate of 3.4 
percent in 1979.
proper air combustion
Soot accumulation.
Popping, banging, or late ignition 
in the furnace.
Natural Gas:
Excessive moisture collecting on 
windows and walls.
Frequent headaches.
Burning feeling in your nose and 
eyes.
Gas flame burning yellow rather 
than blue.
Wood:
Fire smokes and does not draft 
properly.
If any of these signs are present, 
have a service technician check your 
system. When installing an outside 
air combustion system, have a profes­
sional help to insure the system is 
installed correctly.
If you plan on weatherizing your 
home, be sure there will be proper air 
combustion and sufficent oxygen 
levels after your house is tightened. 
Weatherstripping, caulking and insul­
ating are good conservation measures 
and can save both energy and money, 
provided there is sufficient air ex­
change.
Improper air combustion in a 
well-sealed house can result in an 
inadequate supply of oxygen and 
dangerous or fatal carbon monoxide 
levels. Several deaths have resulted 
from a deficiency of oxygen and too 
much carbon monoxide due to impro­
per air combustion. An opening for 
outside combustion air can prevent 
“air starvation’’ and if properly 
located and sided, can save energy by 
improving the furnace efficiency. This
solar supporters sue president
Claiming the Reagan administra­
tion illegally impounded $22 million 
set aside in this year’s budget for the 
Solar Energy and Energy Conserva­
tion Bank, a coalition of individuals 
and groups is suing the President, 
Office of Management and Budget 
Director David Stockman and five 
Cabinet secretaries, in a lawsuit filed 
on April 8th.
, Created on paper by an act of 
Congress three years ago, the solar 
bank has never opened its doors for 
business. It was supposed to assist 
low-and middle-income homeowners, 
renters, owners of small businesses 
and farmers in investing in solar and 
energy-conserving technologies. Last
year’s appropriations bill directed the 
Housing and Urban Development 
secretary to activate the bank imme­
diately and to “ disburse loans and 
subsidies at the earliest possible 
date.’’ But the Reagan administration 
—citing the Budget and Impoundment 
Control Act of 1974-rescinded all but 
$225,000 of the bank’s $121 million 
fiscal year 1981 appropriation and is 
seeking to rescind the entire $22 
million appropriation passed for fiscal 
year 1982 last December.
—Science News
new solar window blind
A new window blind may save up to 
75 percent of the energy required to 
heat a home during an average 
heating season. Development of a 
Reflective Insulating Blind (RIB) by 
researchers at Oak Ridge National 
Laboratory has the potential for 
converting direct sunlight into a 
plentiful and practical source of home 
heat. The unit, mounted on the inside 
of a south-facing window just behind 
the window glass and operating much 
like the traditional Venetian blind, 
serves as a solar reflector and 
insulator. It brings heat into the home 
by acting as a solar reflector inward, 
and it stores that heat inside the home 
by acting as an insulator.
Of the projected maximum savings, 
about two-thirds result from the 
space-heating effect of incoming sun­
light. The other one-third is from 
reduced nighttime heat losses thro­
ugh large south-facing windows-the 
insulating part of the blind’s job.
On winter days, sunlight strikes the 
reflective surface of the curved S c ­
inch slats, they divert it to the ceiling, 
and energy from the warmed ceiling 
surface radiates downward to heat the 
room. In addition to the heating gain, 
ceiling illumination also reduces the 
need for artificial lighting, and RIB 
provides a less-obstructed outside 
visibility than conventional Venetian 
blinds.
In the summertime, RIB slats will 
position to reflect sunlight to the 
outside-resulting in a cooler room 
and reduced air-conditioning loads.
--Texas A & M University
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?utvft° _ ,  ?11 If you don’t want the Main Selection, or if you prefer another book-just let usYoirll never need know your wishes on the form enclosed with the bulletin, and return it by the
date specified. If you do not have at least 10 days to send your instructions and 
you receive a book you don’t want, just return it at our expense. You’re asked toanother book club. JUU IVsVVsIVV/ U L/UUHJUU UUM l ITU I I JU lUlUIII I l Ul UUI UA UIIOU IVU I ujnuu
If you can only join one book club in your lifetime, here’s the one that offers the take only 2 more books in the coming year, and you may cancel membership an^
definitive how-to books on every topic that’s important in building a self- time after that, or remain a member as long as you like,
sufficient style of living.
Books about building, fixing, making your home more productive. Books about 
energy alternatives. Books about growing your own food, preserving it, prepar­
ing it naturally.
After all, why rely on others? You can save money and do things right-yowsetf.
How you get the books you want: Start now-by choos­
ing your first 3 books for just $1.00, plus shipping and 
handling. (New members also receive our 95-page book,
"20 Basics of Self-Sufficiency,” free on joining.)
As a new member, you’ll also receive the club bulletin 
every 4 weeks (13 times a year). It describes the club’s 
Main Selection, plus alternates. If you want the Main 
Selection, do nothing-it will be shipped automatically, 
and you’ll be billed at the special club price (up to 30% 
off retail prices) plus shipping and handling.
20 Basics JT ° f  # S e l f  Sufficiency
YOURS FREE
For Joining
r ------------------------------
|  Rodale Self-Sufficiency Book Club
I P.O. Box 10627,1716 Locust Street, Des Moines, Iowa 50336
□  Yes, I want useful books to help me do things for myself!
Please accept me as a member. Send me the 3 book? I've numbered below plus "20 
Basics of Self-Sufficiency," and bill me just $1.00 plus shipping and handling. I agree 
_ to take 2 more books at special club prices during the coming year, and may resign 
I  any time after that. A shipping and handling charge is added to each shipment
I  No Risk Guarantee: If for any reason you are not satisfied, you may return your 3 
I books within 10 days, owe nothing, and your membership will be cancelled. The 95- 
page book, “20 Basics of Self-Sufficiency" is yours to keep whether or not you remain a 
I member.
Mr./Mrs.
Address
City_______________ State_______ Zip____
3600
STAINLESS
STEEL
TOTAL
JUICER*
The one that throws 
nothing away!
Now...By using patented 
impact method for juicing, 
use whole fruits and 
vegetables and not old 
separation “ throw-away" 
extractor-strainer method.
According to U.S. Dept, of 
Agriculture Handbook:
extracted pee^an(^
juice only everything
Lemons (VIT. C) 9 0 m g ** 3 4 6 m g ‘ *
Orangest (VIT. C) 109 m g ** 319 m g ** 
Apples (V IT A )  1 6 0 1 .1 )**  3 8 0 I.U .**
" P e r  pound of fruit tFresh ripe Valencias
Now you can get up to the 
nutrients shown above.
“ Peel and everything” is 
the Vita Mix® way.
NO W  UP TO 400% THE V IT A M IN S !
3 MINUTE
BREADMAKER
“ HOME YOGURT 
FACTORY”
STOP 
WASTING 
FOOD, TIME, 
ENERGY AND 
MONEY.SAVE...
m a v e  BREAD MAKE YOGURT
With three minutes work, Juice 
without waste—Cook gravies, 
soups, sauces without burning— 
Freeze instant “ ice cream”—Make 
Peanut Butter without adding oil— 
Grind Meat for Pates or Hamburgers 
—Instant Dinners—Salads, Cakes, 
Baby Foods, Bland Diets,
Purees, Party Drinks, Chopped 
Ice—Hundreds of additional 
gourmet recipes.
Because Vita Mix® .. .  has up 
to 1,000 times more impact 
from exclusive patented 
Instant Blade Reversal.
Vita Mix® 3600 Makes them as 
simple as One, Two, Three...
® PUT FOOD THRUPATENTED SPLASH GUARD “ ACTION DOME TOP” .
FLIP THE FULL 
IMPACT LEVER.
OPEN THE 
PATENTED PRES­
SURIZED SPIGOT.
CHECK THESE FEATURES
•  Heavy Duty
• Cord Plugs Into 
Standard 110-120 
Grounded Outlet
•  265 MPH Blade Tip 
Speed Instant Head-On 
Impact in Safe, Heavy 
Stainless Steel 
Concussion Chamber
•  U.S. Made, Nation-Wide 
Service
Grind whole grain, m ix and knead into 
fresh home made bread in one easy 
3-m inute operation w ith  precious 
v itam in  o ils retained.
No need for old fashioned over­
sized bowls, kettles, dough 
hooks or stone grinders.
For More Information. Free Recipes & Where to Buy,  FS0782 
Send Th is  Coupon to:
Vita-M ix®  Corporation, 8615  Usher Road. Cleveland. Ohio 44 13 8 .  
Or Call in Cleveland 235-4840: Call Toll Free from Ohio (800) 3 62 -1 75 8 : 
Call Toll Free Outside Ohio (800) 3 2 1-2 79 0 :
In Alaska & Hawaii (only) Call Toll Free (800) 321-86 40.
No Attachments to Buy, 
Store, Clean or Assemble 
Full Free 5-Year Parts 
Replacement 
Super-Powered Motor 
Self-Cleaning 
U.L. Listed
Super fast, any 
amount. Save up 
to 70% on Yogurt.
•  No Other Appliance Has 
Vita Mix® Features
NAME ___________________________________  TEL.
ADDRESS ______________________________________
CITY STATE ______________  ZIP CODE
